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Black Pepper Flavor At Its Best. 
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U. S. Patent No. 2,079,415 


PEPPERCREAM, ON SHEER MERIT, HAS 
ESTABLISHED ITSELF IN THE SEASONING 
FIELD AS THE GREATEST SINGLE FORWARD 
STEP OF SCIENCE IN THAT DIRECTION IN 
THE PAST DECADE. 


PEPPERCREAM HAS BEEN ADOPTED BY 
SOME OF THE COUNTRY’S OUTSTANDING 
FOOD MANUFACTURERS AS THE ANSWER TO 
THEIR PROBLEM OF INCORPORATING BLACK 
PEPPER FLAVOR INTO THEIR PRODUCTS WITH- 
OUT SPECKS, DISCOLORATION OR BACTERIAL 
CONTAMINATION. 








Write for free sample today! 


Manufactured exclusively by the 








BUFFALO 


Model 49B Cap. 300 Ibs. 
Model 44B Cap. 200 Ibs. 


CUTS COOLER & 20% FASTER 


This revolutionary design of Non-Self-Emptying Numerous outstanding construction features such as 


“BUFFALO” Cutter has already proved its ability to the new bowl suspension which eliminate power drag 
lower production costs, improve quality and increase and vibration, mean that Models 44-B and 49-B are 
profits. The new knife arrangement, shallower bowl, easily maintained at peak cutting efficiency and give 
shorter knives and increased speed mean cooler, faster, years of low cost service. 

finer cutting and increased yield. Write today for new circular giving full details. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 

















PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
This Curing ‘‘Dry Powder’’ Has Been Pre-Prepared to Cure Quickly. It’s Safe 


Call at Our Factory and See for Yourself We want you to see not only the present, but also the future— 
Listen, we say! We believe you can improve the quality of your 
smoked hams. 
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| THE GRIFFITH LABORATORIES’ CHICAGO FACTORY | ~ Hogs will be higher. Meat sales will increase. We ask you 
: ' ; plainly are you ready to take your share of this increase? 


Do you know the smokehouse is your friend? Do you know that 
“Tender Smoked Hams” must have a positive temperature in the 
center of the ham of 142 degrees and a “Ready-To-Eat-Ham” 
must have an internal temperature of 152 degrees? Why not cure 
up to standard? Why not make the best? Why not improve 
your smoking program? 


You have watched hundreds of packers change over from the 
“old-style nitrite cures’’ to the Prague Powder “Tender Short-Time 
Cure.’ You have been convinced that Prague Powder makes the 
: finest ham possible. Also, “Tender Smoked’’ ham and tender 
You Cannot Afford to Pass Up the bacon. 


Prague Powder Flavor 


We say again that Prague Powder is a “fused” material and 
scientifically balanced. It is uniform and positive. The quick 
deep penetration insures a high color and a flavor that cannot 
be duplicated anywhere. 


Lay your ham on 

our Pickle Per- 
centage Scale 
and set the BE SURE ALL THE ANIMAL HEAT IS OUT OF YOUR HAMS 
level at 10%. AND PICNICS BEFORE YOU PROCEED WITH THE PUMPING 

Use our pickle on PROCESS. (If frozen hams are used the frost must all be out 

page 13 (Prague before pumping.) 

booklet) 


10% pickle added BIG BOY ARTERY PUMPS 


to green weight. These pumps are sold in four sizes to suit the plant that you 
operate: 


No. 7 Pathfinder Pump sells for $87.50 and is equipped for both 
artery and stitch pumping. 


You 
Need 
To 


saa — No. 4 is a big, strong, heavy duty pump which will handle four 
The ae a < pumpers at a time and it sells for $200.00. 


Pickle No. 3 has power for six artery pumpers and one measuring 


device and sells for $325.00. 
No. 1 is extra large and will carry twelve pumpers. It sells for 
$375.00, without attachments. 


Choose one of these pumps for your ham curing section and 
equip them for artery pumping or spray pumping. 


Use Prague Powder Pickle For All Pumping Purposes 


Griffith’s 100% Stainless Steel Percentage Scale is more than 
a weight measuring and calculating device —it is THE 
SOLUTION to uniform production of smoked meats of finished 
flavor, firmness and consistent quality as to cooler, cure, 
moisture content, and palatability. Careful planning, new 
methods of production, confidence in a volume demand 
for such a scale, has enabled The Griffith Laboratories to 


overcome the cost obstacle. You can afford it. You need it. 


We say an artery pumped ham is a better ham. A 3 to 5 FORLE ected elke kin bor TO Yee 
day cure “the PRAGUE POWDER Way” makes a perfect ham. ask the Griffith Laboratories to show you their workable method. 


THE GRIFFITH LABORATORIES. 


1415-1431 West 37th Street - Chicago, Illinois 
Eastern Factory: 37-47 Empire Street, Newark, N. J. - Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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DAILY MARKET SERVICE 
(Mail and Wire) 
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Cc. H. BOWMAN 
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The National Provisioner Daily Mar- 
ket Service reports daily market trans- 
actions and prices on provisions, lard, 
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address The National Provisioner Daily 
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Three-lane road 





to profitable 


Business Paper Advertising 











A.B. C. PROTECTS 
YOUR ADVERTISING 


Paid subscriptions, renewals, 
evidence of reader interest, 
are among many facts in 
A. B. C. reports that are 
definite guides to effective 
media selection. When you 
buy space in A. B. C. pub- 
lications your advertising 
is safeguarded by audited 
circulation. Always ask 
for A. B. C. reports. 








Successful business paper advertising calls for the 
application of these three basic principles: 


1 Make your advertising copy clear, concise, complete and in- 
formative. People read business papers to get business informa- 
tion. Give them facts and news about your products and services. 


2 Advertise regularly. Do what your successful salesmen do— 
call on customers and prospects consistently. 

3 Buy space carefully. Select media only on the basis of au- 
dited values and thus protect your advertising investment. 
Guesswork is wasteful and expensive.* 


* Reports issued by the Audit Bureau of Circulations tell 
you how much circulation a publication has; where it goes; 
how it’s obtained; an occupational or industrial analysis 
of subscribers; and what the subscribers paid for it. 
A.B.C. reports give you verified facts as to quantity and 
methods—an essential index to quality of circulation. 


THE NATIONAL PROVISIONER 


This publication is a member of the Audit Bureau of Circulations. 
For verified information about the audience that you reach when you 
advertise in these pages, ask for a copy of our latest A.B.C. report. 


A. B. C.= AUDIT BUREAU OF CIRCULATIONS=FACTS AS A MEASURE OF CIRCULATION VALUES 
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FRENCH INEDIBLE RENDERING EQUIPMENT 


Whichever you like—Dry rendering or solvent extraction—French 
makes both! 


Because we make all types of rendering equipment, we can recommend 
equipment to exactly fill your needs. You get higher efficiency because units 
are engineered to form a perfect working combination, and recommended 
without prejudice. 


Inedible rendering systems, engineered according to French standards, have 
incredibly low operating cost. Material is not handled manually or exposed to 
air from the time raw material is ground until cakes are expelled from the 
press. The cleanest and most sanitary method available with minimum labor 
cost. 


The French Mechanical Screw Press, illustrated above, is a typical French 
development, introduced only after years of observation and development. It 
has large capacity and hence gives low operating cost per ton of material 
pressed. Rigid, rugged construction makes for long life and minimum main- 
tenance. 


French Solvent Extraction 
Systems are as efficient and 
economical in their field as 
other French systems are in 
theirs. They are completely 
sanitary, definitely fool-proof 
and economical and profitable 
to operate. Let us analyze 
your needs and make recom- 
mendations! 


French Horizontal 
Cooker 


Stee! plate con- 
struction, all 
welded. Made in 
sizes to fit all 
needs, for jacket 
and internal pres- 
sures up to 100 
Ibs. Meet A.S.M. 
E. specifications. 


French Vertical 
Cooker 


with built-in Per- 
colator Receiver or 
Sub Kettle. 


Either edible or 
inedible render- 
ing. Sectional 
construction of 
special all non- 
rusting metal. 
Maximum effici- 
ency in every ca- 
pacity. 


Hydraulic Curb 
Press 


The only press 
with floating 
heated curb. Gives 
increased yields at 
no increase in op- 
eration cost. Un- 
usually heavy 
construction and 
long life. 
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Requires Better Rendering Equipment 


French Drip Rendering System Produces Definitely Superior 
Lard Because It Is a Fundamentally Better System 





increased profits from lard must ily d d on two objectives .. . an 
improved lard and proper merchandising. But before a good merchandising job 
can be done, you must produce a better product . . . and French Oil Mill Machinery 
Co. provides the equipment and pr y to produce a uniform higher- 


quality lard. 





MOISTURE. Drip rendered lard rendered in a vacuum is 
practically dry and will show a moisture analysis, approxi- 
mately, of 0.02, and will not spit, crack or sputter in the 
skillet when heated. 


ODOR. The odor of the several lards as now made will vary 
from fair hog to bad hog, while the odor of drip rendered lard 
is sweet and neutral. 


SMOKE POINT. The smoke point of the open kettle ren- 
dered, dry internal pressure rendered lard and prime steam 
lard will vary from approximately 350° to 425°. The smoke 
point of drip rendered lard will average between 480° and 
505°F. 


YIELD. In the drip rendering process, the yield of lard 
secured from the fat will be just as great as by any other 
process. Cracklings are of a golden brown color and are 
reduced to small pieces, even if large sides of fat with skin 
attached are put in the cooker. 


Drip rendered lard can be heated to a smoking temperature 
of approximately 500° without the discoloration and forma- 
tion of brown, muddy sediment, such as is usually formed in 
lard, thus making it possible to use this lard over and over 
again for cooking even the most delicate foods. Uniformity of 
this high grade product and the absence of a “‘lardy”’ taste 
make it especially desirable for use in making delicate 
pastries. Due toits neutral taste, the true flavor of the vari- 
ous foods is not affected by the foreign flavor of lard. Put 
your problems up to us—let our engineers show you how 
to produce better product, at lower cost, with French 
equipment. 





DRIP RENDERED 
LARD COOKER 


Up to this time lard has been prepared without 
successfully concentrating attention on the pos- 
sibility of improving the quality and uniformity 
of the product through rendering and refining. 


In the French Drip System, fats to be rendered 
are loaded into the top section where the lard is 
rendered out of the fat, and immediately drained 
through a perforated strainer plate into the 
bottom section of the cooker. In the lower sec- 
tion, the lard is instantly treated and refined 
with activated carbon and moisture extracted 
under vacuum. When rendering is completed, 
the refining operation is completed also, and 
lard is ready to be filtered and chilled. 


OIL MILL MACHINERY CO. 


PIQUA, OHIO 
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... the ideal casing for your 


pork sausage 


* Armour’s Sheep Casings are uniformly 
thin and strong. They will reduce your break- 
age to a minimum. Because of their elasticity 
they make the sausage look plump, firm, fresh 
and appetizing. They are the ideal casing for 
pork sausage, as our many users will testify. 


We can fill all of your casing requirements. 


ARMOUR’S 
NATURAL CASINGS 
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Hormel Reports 
Another Rise in 
Volume of Sales 











ONNAGE and dollar sales of Geo. 
A. Hormel & Co., Austin, Minn., 
again increased during the fiscal year 
ended October 26, 1940, with dollar 
volume rising to $62,252,959 compared 
with $60,344,086 in 
1939 and product 
sales increasing to 
472,812,423 Ibs. 
from 486,806,790 
lbs. The company’s 
net income amount- 
ed to $1,600,678, or 
$3.19 a common 
share, which was 
little changed from 
the $1,601,000 
earned in 1939, 
also equivalent to 
$3.19 per share on 
common stock. 


Hog slaughter 
of the midwestern 
packer reached a new peak of 1,147,787 
head during the 1940 fiscal year. 


“We slaughtered fewer cattle, how- 
ever, the decrease being entirely in 
cheaper cattle,” Jay C. Hormel, pres- 
ident, told stockholders. “The slaughter 
of better grade cattle increased and 
our lamb slaughter increased some 73,- 
000 head over last year,” Mr. Hormel 
added. 


Indicated working: capital amounted 
to $6,905,678 as of October 26, against 


(Continued on page 22.) 


JAY HORMEL 


TRUCK DRIVERS’ LOGS 


Drivers for private motor carriers 
who make only short runs in interstate 
commerce, but who do leave urban 
areas, should be required to maintain 
log books, the Interstate Commerce 
Commission decided recently. In refus- 
ing to exempt such drivers from keep- 
ing logs, the commission pointed out 
that drivers in municipalities or com- 
mercial metropolitan districts were al- 
ready exempt, but operation of a vehicle 
to points 50 miles from its terminal 
must require some travel over the open 
highways of the country. 


Wage-Hour Records Must 
Be Open to Investigators 


Employers may not refuse the Wage 
and Hour Division, U. S. Department 
of Labor access to their records on the 
ground that they believe they are not 
engaged in interstate commerce, Fed- 
eral Judge Michael L. Igoe ruled in 
ordering the G. & C. Novelty Co., Chi- 
cago, to obey a subpoena issued by the 
regional director of the division. 

Judge Igoe sustained the contention 
of attorneys for the Wage and Hour 
Division that the division is not com- 
pelled to abide by an employer’s deter- 
mination that he is not engaged in in- 
terstate commerce, but has the right to 
examine the employer’s records. 


COST OF LIVING DECLINES 


The cost of living of wage earners’ 
families in the United States declined 
slightly between September and Octo- 
ber, according to the survey conducted 
each month by the division of industrial 
economics of the Conference Board. 

The decline, which amounted to one- 
tenth of 1 per cent was due entirely 
to reduced food costs, since all of the 
other major items of the wage earners’ 
budget either increased or remained un- 
changed. Food prices, which comprise 
nearly one-third of the budget, declined 
one per cent between September and 
October. 


SMA TO BUY LARD 


Surplus Marketing Administration, 
U. S. Department of Agriculture, plans 
to buy a quantity of lard under its sur- 
plus removal program and has invited 
offers from packers. Purchases will be 
made subject to the terms and condi- 
tions of Form SMA 1429; the SMA is 
asking for offers on lard in 50-lb. and 
120-lb. drums, 65-lb. wooden tubs and 
1-lb. and 2-lb. cartons. The lard may be 
of open kettle rendered, prime steam, 
refined steam, dry rendered, refined dry 
rendered or hydrogenated types. 


Offers must be submitted to the dis- 
tribution and purchase division of the 
SMA, 1014 Fifth st. N. W., Washington, 
by 4 p. m. EST, November 25. Ac- 
ceptance will be made on or before 
November 30. Delivery of the lard is to 
be made during the period beginning 
December 30, 1940 and ending March 
22, 1941. 


Meat and Other 
Consumer Products 


in Defense Setup 


EPRESENTATIVES of the Advi- 
sory Commission to the Council 
of National Defense and of 100 whole- 
saling groups, meeting in a conference 
in Washington last week with Miss 
Harriet Elliott of 
™ the _ commission, 
were told by meat 
industry spokes- 
men that there was 
an ample supply of 
meat in sight for a 
year ahead. The 
purpose of the con- 
ference was to dis- 
cuss and establish 
methods of cooper- 
ation between 
wholesale distribu- 
tors of consumer 
goods and the con- 
sumer protection 
division of the 
Council of National Defense. 

In a panel discussion of “Warehous- 
ing and Storage for Defense,” a letter 
from George A. Eastwood, president, 
Armour and Company, was read to the 
group. In his discussion of “Some of 
the Leading Price Problems in the 
Wholesale Meat Trade which may be 
Complicated by Defense,’ Mr. East- 
wood said: 








G. A. EASTWOOD 


“There are two major factors in the 
meat price problem and they are closely 
related and have to be considered to- 
gether. One has to do with the fact 
that fresh meat is highly perishable 
and the other is the lack of control 
over the volume which finds its way to 
market. 


“Three-fourths or more of the na- 
tion’s meat is consumed in its fresh 
state. That is the way the public wants 
it as is evidenced by its habit of dis- 
counting fresh frozen meat. It is not 
practical and feasible to store fresh 
meat. Therefore, it is necessary for the 
meat industry to keep the supply mov- 
ing steadily into consumption at almost 
exactly the rate that livestock comes 
to market. Receipts fluctuate from day 
to day and from week to week, but 
whether they are light or heavy, 
whether consumer demand is strong or 





weak, whether competing foods are 
abundant or scarce, the available supply 
is promptly marketed—and price is the 
most important factor in effecting sale. 

“The price of meat moves up when 
the supply is short and the demand 
strong. It moves down when the supply 
is large and the demand weak. Of 
course, it does not always follow that 
the demand is strong when the supply 
is light or that the demand is weak 
when the supply is large. There are 
times when prices fall even in the face 
of short supplies and other times when 
prices rise in the face of increased 
receipts. Demand is just about as vari- 
able and uncertain as is supply. Thus 
it is the consuming public which deter- 
mines price levels by the simple process 
of buying or not buying the available 
supply. 

“Of course there are other factors 
which affect prices such as retail dis- 
tribution costs, packinghouse costs and 
farm costs. I do not feel that I am the 
proper person to discuss farm costs or 
retail costs. 

“In the packinghouses many of the 
cost items are more or less beyond our 
power to control. Wages are a big fac- 
tor and packinghouse employes are now 
receiving the highest pay in the history 
of the industry. Freight rates are 
another important factor in wholesale 
costs, and freight rates are high. All 
costs which might be classified as “‘con- 
trollable” are under constant scrutiny 
and progress has been made in recent 
years in reducing them. 


Fluctuating Volume 


“The most troublesome feature of 
packinghouse costs lies in the fluctu- 
ating volumes which go through the 
plants. Tradition requires the industry, 
particularly the companies located at 
the large markets, to equip itself to 
handle promptly all of the livestock 
which the farmers choose to market 
at any given time. 


“This requires capacities far beyond 
the normal day to day requirements. 
Costs would be measurably reduced if 
the volume of output could be stepped 
up substantially and spread more 
evenly over the year. I am not sure that 
much can be done to bring about a 
more orderly marketing of livestock. 
For many years efforts in that direc- 
tion have been made and with some 
degree of success, but it is a question 
whether there are any great possibili- 
ties for further improvement. 

“There are possibilities, however, of 
increasing the volume. That is the 
major objective of a widespread adver- 
tising campaign now being conducted 
by the American Meat Institute with 
the support of the principal meat pack- 
ing companies. The theory underlying 
this campaign is that if people can be 
awakened to the desirability of making 
meat a more important part of their 
diet the way will be open for greater 
production on the farms and reduced 
unit costs all along the line with benefit 
to all the factors in the meat industry 
and to the public as well.” 
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FIRE AUTHORITIES 
PLEDGE 
COOPERATION 


HE International Association 

of Fire Chiefs, in a letter 
to THE NATIONAL PROVISIONER, 
states its interest in the series of 
articles being published on fire 
protection in the meat packing in- 
dustry. 

“You may be sure that this as- 
sociation is in entire accord with 
your program,” writes Gifford T. 
Cook, assistant manager, “and we 
would gladly consent to your list- 
ing the name of our association as 
a point of contact in this area. 

“Should we receive any in- 
quiries for assistance (in estab- 
lishing plant fire brigades and 
meeting related problems), we 
will do all in our power to furnish 
that assistance, either direct or 
through reference to one of our 
members in the immediate vicinity 
of the plant concerned.” 

Packers who wish to provide 
their plants with fire safeguards 
may communicate with the In- 
ternational Association of Fire 
Chiefs through THE NATIONAL 
PROVISIONER, or may write di- 
rectly to the headquarters office 
of the organization at 24 West 
40th St., New York, N. Y. 


Those in the Chicago area have 
been offered the assistance of 
Harry K. Rogers, director of edu- 
cation for the fire prevention de- 
partment of the Western Actu- 
arial Bureau, 222 West Adams 
St., Chicago. 


H. R. Brayton, Director, Fire- 
men’s Training School, Agricul- 
tural and Mechanical College of 
Texas, College Station, Tex., is 
available for advice on fire pro- 
tection problems to packers and 
sausage manufacturers in that 
area. 


Any packer in Los Angeles who 
will make contact with the De- 
partment of Fire, City of Los 
Angeles, will receive its help in 
setting up a plant fire fighting 
force, according to John H. Alder- 
son, chief engineer. 

Packers may obtain a complete 
listing of approved fire protection 
equipment and materials by ad- 
dressing a request to Underwrit- 
ers’ Laboratories, Inc., 207 East 
Ohio St., Chicago, Ill. 











During the conference Miss Elliott 
of the advisory commission stated that 
the responsibility of wholesalers in 
national defense was to “watch cost 
and profit margins to avoid unwar- 
ranted increases and a_ skyrocketing 
rise in prices.” 

(Continued on page 33.) 


Livestock Producers 
Told About Campaign 


HE story of the meat industry’s 

advertising and sales promotion 
campaign is being brought to the first 
hand attention of thousands of livestock 
producers through a series of meetings 
now being held throughout the agricul- 
tural areas. 

The first presentation designed to 
acquaint livestock producers with what 
is being done, and to enlist their full 
support in making the campaign most 
effective, was held at South Dakota 
State College, Brookings, S. Dak., on 
November 20. 

The occasion was the Seventh Annual 
Stockmen’s Round-Up, Farm and Home 
Week, and the several hundred men at- 
tending the meeting saw both the new 
motion picture film developed by the 
National Live Stock and Meat Board, 
“Meat and Romance,” and a full pres- 
entation of the meat industry’s adver- | 
tising program. 

Two days later, on November 22, a 
program was given at Purdue Univer- 
sity, Lafayette, Ind., where several hun- 
dred Indiana livestock growers assem- 
bled for the Annual Cattle Feeders’ 
Day. Again, the National Live Stock 
and Meat Board’s film was shown and 
the presentation of the meat industry’s 
advertising program was made. 


Producers Can Help 


In making the presentation to live- 
stock producers, the American Meat 
Institute points out that there are sev- 
eral specific things which growers can 
do to make the campaign reach its maxi- 
mum effectiveness. For example, pro- 
ducers are being told that they can 
check with every retail meat store in 
the areas where they live to make sure 
that every dealer is aware of the cam- 
paign and is cooperating in it through 
the display of campaign material, in 
conversations with his customers, and 
in other ways. 

Another point which is being men- 
tioned to livestock producers is that 
they may care to send copies of adver- 
tisements appearing in medical journals 
to their own family physicians, sug- 
gesting that the medical men undoubt- 
edly already have seen the advertising 
in their journals and asking them to 
read and study it. 

Presentations of the campaign and 
the National Live Stock and Meat 
Board’s film already have been sched- 
uled throughout the winter at impor- 
tant meetings in the Corn Belt. Ar- 
rangements also are being made, as 
announced elsewhere in THE NATIONAL 
PROVISIONER, for showings at meetings 
of livestock breed associations, and at 
special meetings to be held in connec- 
tion with the International Live Stock 
Exposition. It is expected that full pres- 
entations will be made before most of 
the annual meetings of state livestock 
associations throughout the Midwest 
and West. 
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CONTROL COSTS WITH 
ACCURATE STANDARDS 


Out-of-Line Expense Spotted and Corrected Immediately 


N THE packing industry the princi- 
I pal controllable expense is the cost 
of labor. But unless the manage- 
ment knows definitely just what should 
be expected of a production department 
at various levels of activity, there is no 
basis on which to exercise control. In 
other words, management must have 
standards of employe performance to 
use aS measuring sticks of efficiency. 
The value of such measuring sticks, 
or standards as an aid to management, 
is incalculable, for they make it pos- 
sible to spot excessive costs before real 
harm can be done. In one large organi- 
zation, for example, records of labor 
performance for each day for each de- 
partment and for each employe are 
ready by 10 o’clock the next morning. 
Thus, out-of-line labor costs are de- 
tected and corrected before they can 
continue for more than a day and a half, 
at most. 


Time Study Used 


Labor standards can be developed for 
every plant operation in the packing 
* industry. A standard time may be de- 
fined as the time in which an average 
experienced operator will perform a 
given operation, working at a normal 
rate and with a satisfactory quality of 
workmanship. If it is desired to express 
the standard in terms of money it is 
necessary only to multiply the standard 
time by the wage rate. 

While it is possible to establish stand- 
ards by more than one method, the sci- 
entific, accurate method requires the 
use of modern time study technique. 
This technique, involving as it does the 
study of motion as well as the close 
recording of the precise time required 
for every operation, has reached a high 
degree of development. 

In addition to measuring time re- 
quirements, this method has as one of 
its chief aims the improvement of ef- 
ficiency by eliminating excessive travel, 
unnecessary handling, and so on. This 
is often confused with speed-ups, but 
there is a vast distinction. Actually, 
the elimination of waste motion con- 
Serves the energy of the workman. 
Usually an employe is able to turn out 
more work under the improved condi- 
tions, but doesn’t have to speed up to 
do so. 

A survey to determine the methods 
used in a number of industries to estab- 
lish operating standards showed the 
following: 


Time study 

Time study and past performance 
Past performance only 
Estimating 


Past performance is often a valuable 


guide, but it has a serious defect: The 
performance in the past may not have 
been a good performance; it may have 
been wasteful of time and materials. 
The estimating method can be dismissed 
as “guesswork,” for it makes no pre- 
tense of a scientific or engineering ap- 
proach. In contrast to the past per- 
formance and estimating methods, time 
study requires careful observation, pos- 
sibly some experimentation with differ- 
ent ways of performing the operation, 
painstaking collection of data, and the 
careful analysis of all figures obtained. 

Unless a standard is arrived at after 
a most careful study, it stands a strong 
chance of being inaccurate. An inac- 
curate standard is unfair either to the 
employe because it demands too much 
of him, or to the employer because he 
doesn’t get a fair day’s work for the 
wages paid. No standard is necessarily 
perfect, of course, nor is the procedure 
established under it always the last 
word. If new tools, equipment or 
processes are introduced, there should 
be no hesitation about abandoning the 
old standard and replacing it with one 
to fit the new condition. 


Proper Use of Standards 


When correct standards have been 
established it becomes vital that they 
be used properly. The best assurance 
that this will be done is provided by 
a well-designed time and production 
record that will enable the time keeper, 
the foreman or the general manager to 
compare readily the performance of 
each operation with the corresponding 
standard. 

A basic record will show for each 
operation the standard time along with 
the actual time required, while varia- 
tions will be carried in a special column. 
This type of record constitutes a com- 
bined time keeping and production re- 
port, and it can be expanded to show 
actual and standard costs by multiply- 
ing the standard unit cost by the volume 
and actual hours by the occupational 
rates paid. 

For day to day purposes, however, it 
is sufficient that time alone be recorded. 
After all, time is the basic factor in 
labor costs. By the use of a daily 
check, time losses can be investigated 
immediately rather than at a time when 
no one will remember what caused the 
loss. The record should indicate, of 
course, just what was done to correct 
loss variations, and just when the cor- 
rection was made. 


The unit of production will not al- 
ways be the same for different divisions 
of a packing plant, nor for all operations 
in the same division. In the sliced bacon 
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THIS STUDY of methods for 
controlling labor costs in the meat 
packing industry has been prepared 
especially for 
The National 
Provisioner by 
the staff of 
the George S. 
May Business 
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May, noted in- 
dustrial engi- 
neer, is a non- 
profit, fact- 
finding organ- 
ization de- 
voted to ‘re- 
search into the problems of Ameri- 
can business management. It main- 
tains offices in Chicago at 111 S. 
Dearborn street and in New York at 
122 E. 42nd street. 


G. S. MAY 











department, for example, the unit might 
be 100 lbs., while in hog killing it would 
be 100 head, and in smoked meats per- 
haps 100 pieces. 

A weekly extension or calculation 
whereby actual volume is multiplied by 
the standard cost per unit, will provide 
a standard cost total for each individual 
operation or group of operations. As 
soon as actual costs are entered on the 
same line, a direct visual comparison is 
available. To facilitate the comparison, 
a “cost variation” column, with below- 
standard performances recorded in red 
ink, is helpful. 

The accompanying record sheet is 
typical of the kind applicable to the 
packing industry. It will be noted that 
additional columns are arranged at the 
bottom of the sheet to show a summary 
of the division. In the summary the 
direct and indirect labor costs are 
grouped, and an additional notation is 
made for “charges out.” 

The latter then represents an adjust- 
ment to take account of labor costs that 
should be charged to some department 
other than that in which the labor was 
performed. Correct time keeping in- 
volves transfers of labor into or out of 
a department, and in order to do this 
the time keeper must have a list of all 
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operations performed in the divisions 
he covers, including a description of 
each operation and a notation of the 
proper allocation of the charge. He 
needs this list because the department 
performing the labor doesn’t always 
get the credit for the goods sold. If 
costs are to be determined accurately, 
therefore, an adjustment must be made, 
as in the following illustration: 


Department 

Performing 
Activity Work 
Beef kill 
Beef kill 


Depart- 
ment 
Charged 
Beef kill 

Grease 


Operation 
No. 


1 Drive, knock & dress 

10 Trim cow udders 

In operation No. 1, the entire cost is 
charged to the beef killing department, 
but operation No. 10, it will be noted, 
is charged to the grease department 
although workmen of the beef killing 
division performed the labor. In a simi- 
lar manner, labor borrowed from one 
division or several divisions must be 
charged to the department for which 
the work is done. Hence the entry for 
“charges out.” 

It is optional whether the department 
time keepers or the cost department 
makes the calculation to determine 
weekly totals for standard and actual 
costs, but if the cost department handles 
this function, reports should be sent 
promptly to the foremen in all depart- 
ments. The reports enable the foremen 
to see how close they came to par. 


Non-Productive Activities 


From weekly reports it is an easy 
matter to develop monthly, quarterly, 
semi-annual and annual reports. Like- 
wise, the daily, weekly, or monthly re- 
ports of operations can be combined to 
show results by departments; depart- 
ment results can be combined to show 
results by plants, and so on until the 
reports cover the entire organization. 

A complication that arises in keeping 
time records is the problem of extra- 
curricular activities such as_ safety 
meetings, committee meetings, experi- 
mental work on new products, and train- 
ing of new operators. If these “dis- 
ruptions” oceur only infrequently they 
will have little effect when considered 
as a percentage of total hours worked. 
In most cases, therefore, the time con- 
sumed for these activities may be con- 
sidered “standard”; that is, the record 
will absorb this time without showing 
it as a deviation from standard. 

Cost control by means of standards 
has been widely adopted in the packing 
industry, but some managements have 
overlooked this device despite their 
progressiveness in providing ample 
working space and new and modern 
equipment. 

When there is no adequate cost con- 
trol it is common to find the manage- 
ment, at the end of an unsatisfactory 
fiscal period, calling the plant super- 
intendent to account. The superintend- 
ent in turn criticizes those under him, 
and finally the criticism reaches down 
to the department foremen. This pro- 
cedure is ineffective. .The harm has 
been done, and when many months have 
passed it is impossible to determine who 
was responsible. 


Page 12 





UNIT 100 pieces 


DIVISION SUMMARY 


DIVISION 
DATE 


Smoked Meats 





OPERATIONS 


| , IME | STANDARD 
| VOLUME COST 


ACTUAL 


COST 
COST VARIATION 





Direct Labor 
Soak & Wash 
Load House 
Unload House 
Tend | 
Wrap & Tie } 


| 
| 
| 





TOTAL DIRECT) 
LABOR 





Indirect Labor 
Clerical 
Clean Up | 
Total Other Indirect} 
Charges In | 








TOTAL INDI- | 
RECT LABOR | | 








SUMMARY 





STANDARD ACTUAL 


VOLUME | UNIT CosT | UNIT COST 


UNIT COST 
VARIATION 


STD. 


| ACTUAL 
TOTAL | 


TOTAL 
TOTAL VARIATION 





Direct | 

Indirect 

Charged 
Out 





TOTAL 
DEPT. 
LABOR 























COST CONTROL FORM 
A typical record sheet to be used in de- 


termining the difference between the stand- 
ard or anticipated cost and the actual cost 
of labor operations in the packing in- 
dustry. In the summary at the bottom, di- 
rect and indirect labor costs are grouped 
and a space is allowed for the insertion of 
“Charges Out.” The latter is for the pur- 
pose of properly allocating labor costs 
which should be charged to some depart- 
ment other than the one in which the 
labor was performed. 


Since it is the department foremen 
who have direct control over labor ex- 
pense, and since it is their diligence that 
largely determines the success of any 
control plan based on standards, no 
plan will be effective unless manage- 
ment has their complete and sympa- 
thetic cooperation. This cooperation can 
best be assured if foremen are given 
encouragement in the form of weekly, 
monthly, or annual bonuses. 

A number of bonus plans have been 
developed for this purpose. One simple 
and good plan is based on two factors: 

1.—A percentage of the volume han- 
dled in the department. 


2.—The relationship between actual 
costs and standard costs. 

While it is true that the efficient fore- 
man will consider himself compensated 
to a certain extent if he is able to pro- 
duce good results, it has been demon- 
strated that cash bonuses will supply 
him with much more substantial mo- 
tives for putting forth his best efforts 
and should prove, therefore, a worth 
while investment for management. 


The conclusion to be drawn is that 
the control of labor costs through the 
setting up of standards for performance, 
especially if implemented by a well de- 
signed bonus plan, holds great possi- 
bilities for the improvement of the 
profit picture in the packing industry. 


Packers Fight New Charges 
on Refrigerated Shipments 


Four packers—Armour and Company, 
Cudahy Packing Co., Swift & Company 
and Wilson & Co.—have asked the fed- 
eral district court at Chicago to enjoin 
permanently an order of the Interstate 
Commerce Commission establishing ad- 
ditional charges for protective service 
to perishable freight. However, action 
in the injunction suit is being held up 
since the commission has postponed the 
effective date of its order indefinitely 
on a railroad petition to reopen pro- 
ceedings. 

The ICC order in No. 20769, which 
would have been effective on or be- 
fore January 1, would require that pack- 
ers, creameries, etc., pay the railroads 
certain amounts for ice haulage in re- 
frigerator cars, station and auditors’ 
accounting and switching cars for re- 
icing. 

An earlier attempt by the commission 
to establish such charges for services 
which, it claims, are not covered by the 
line-haul freight rates on meats and 
other perishable products, was enjoined 
in 1936 by the federal district court at 
Chicago. In its latest decision the com- 
mission has gone back to the charges 
which it ordered in the 1936 proceed- 
ings. 

The packers contesting the commis- 
sion’s latest order declare that the ICC 
is permitting the railroads to impose 
charges for services already covered by 
the line-haul rates. They contend that 
the commission has failed to find that 
carriers do not already receive ade- 
quate compensation from the line-haul 
rates for the cost of supervision, ac- 
counting and ice haulage in connection 
with meat shipments; they also declare 
there is no finding that present charges 
are less than reasonable for the services 
rendered by the carriers. 
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Meat Packers Using Radio Advertising 


HE accompanying tabulation of packer broadcasts 

I being currently presented was compiled after a 
nation-wide survey of packer radio activities by 
THE NATIONAL PROVISIONER. Other packers now using 
radio, who may not be included in this summary, are 


NAME OF PACKER 


Armour and Company, 
Chicago 


Armstrong Packing Co., 
Dallas, Tex. 


Cudahy Packing Co., 
Chicago 


Essem Packing Co., 
Lawrence, Mass. 


Fried & Reineman 
Packing Co., Pitts- 
burgh, Pa. 

Geo. A. Hormel & Co., 
Austin, Minn. 


Houston Packing 
Houston, Tex. 


Laclede Packing 
St. Louis, Mo. 


John Morrell & 
Ottumwa, Ia. 


Morrison & Schiff, Inc., 
Boston, Mass. 


Neuhoff Bros., Packers, 
Dallas, Tex. 


Rochester Packing Co., 
Rochester, N. Y. 


Taylor Provision Co., 
Trenton, N. J. 


Wm. Schluderberg-T. J. 
Kurdle Co.,  Balti- 
more, Md. 


Winchester Packing 
Co., Hutchinson, 
Kans. 


TYPE OF PROGRAM 


“Your Treat’ — transcribed 
15-min. musical program with 
Armour home economist 


75-word spot announcements 


“Sunrise Salute” and House- 
wives’ Protective League par- 
ticipating programs (music 
with consumer information) 


5-min. musical program; also 
spot announcements broad- 
cast twice daily 


Spot announcements 


Burns and Allen half-hour 
radio show 


Spot announcements 


15-min. program of music 
and news 


“Chats about Dogs,” by Bob 
Becker, nationally recognized 
authority. Also spot an- 
nouncements and/or partici- 
pating homemaker programs 
and local news programs 


Half-hour dramatic presenta- 
tion; also spot announce- 
ments twice daily 


Quiz-type program; record- 
ings made in grocery outlets 
and broadcast later as 15- 
min. presentation 


Half-hour musical clock with 
commercial announcements 


One-minute electrically tran- 
scribed spot announcements 


Spot announcements 


Spot announcements, during 
local baseball games in sea- 
son, and at other times 
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invited to submit these facts about their own programs 
for a later listing. A study of the tabulation provides 
a good index to the types of programs being used by 
meat packers, the times at which they are broadcast, and 


other interesting information. 


TIME AND STATION 


54 assorted stations, coast- 
to-coast. Three broadcasts 
weekly over each station 


Station KRLD, Dallas, daily 


Station KNX, Los Angeles. 
One is morning program, 
other in afternoon. Cudahy 
products mentioned three 
times per week 


Station WHDH, Boston. Mus- 
ical program 6:55 to 7 p. m., 
seven days weekly 


Station WCAE, Pittsburgh. 
Announcements daily except 
Saturday at 10 p. m. 


63-station NBC network, 
6:30 p. m. CST Monday for 
eastern stations; repeated at 
9:30 for Midwest and West 


Stations KPRC, KTRH and 
KXYZ, Houston; also sta- 
tions in Galveston, Beau- 
mont, Tyler, Austin and 
Corpus Christi. Three an- 
nouncements each Friday 


Station WIL, St. Louis, daily 
except Sunday, 7:45 to 8 a. m. 


Dog program at 3:45 p. m. 
EST over NBC red network 
of 51 stations; other pro- 
grams over various stations 
at varying times 


Station WHDH, Boston, 
Drama broadcast Sunday, 1 
to 1:30 p.m. 


Station KGKO, Dallas. 
Broadcast Monday and Fri- 
day, 10:15 a. m. 


Stations WHEC, Rochester, 
WGR, Buffalo, WSYR, Syra- 
cuse and WIBX, Utica 


Three announcements a week 
over stations WBAL, Balti- 
more, WBZ, Boston, WBZA, 
Springfield, Mass., WTAR, 
Norfolk, WRC, Washington, 
D. C., WRVA, Richmond, Va. 
and KYW, Philadelphia 


Stations WFBR, WBAL, 
WCAO, WCBM, Baltimore; 
WRC, Washington, WORK, 
York, Pa., WMBG, Richmond, 
Va., WRTD, Roanoke, Va. 
Total of 52 announcements 


Station KWBG, Hutchinson 


PRODUCT 
ADVERTISED 


Primarily Treet, new 
canned pork product; 
incidental mention of 
other canned products 


Bird brand products 


Tang, Puritan Tender 
ham and Puritan Bet- 
ter bacon 


Marvel-Taste ham and 
pork products 


Fort Pitt brand meat 
products 


Spam 


Hams, bacon, sausage 
and shortening 


Picnics 


Red Heart dog food; 
E-Z Cut ham 


General line of meat 
products 


Neuhoff’s Preferred ba- 
con 
Arpeako brand meat 


products 


Taylor Pork Roll 


Esskay meat products 


Circle W brand bacon 
and other meat prod- 
ucts of the firm 
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Packers Take Steps 
To Prevent Sabotage 


EALIZING the dependence of the 

country and its armed forces on 
the meat packing industry as a major 
supplier of food, as well as the possi- 
bility that some elements might wish to 
hinder the defense program, some 
packers have taken steps to prevent 
sabotage in their plants, particularly 
in their engine and boiler rooms. 

Protective measures include the 
screening of boiler and engine room 
windows with heavy mesh screens, se- 
curely fastened, and the isolation of 
coal crushers to prevent damage to 
steam generating equipment in case a 
stick of dynamite is slipped into a truck 
load or car of coal. Plant yards are be- 
ing lighted and additional precautions 
taken against incendiary fires in some 
cases. 

The Federal Bureau of Investigation, 
of which J. Edgar Hoover is director, 
has prepared a comprehensive booklet 
entitled “Suggestions for Protection of 
Industrial Facilities” to aid executive 
officials of industrial concerns manufac- 
turing defense materials under govern- 
ment contracts. In regard to this publi- 
cation, Mr. Hoover has made the follow- 
ing statement: 


FBI Makes Study 


“The FBI in September of 1939, in 
accordance with the request of the War 
and Navy Departments, inaugurated a 
program to survey the protective facili- 
ties of manufacturing establishments 
having large contracts to provide the 
government with defense materials. The 
purpose of the survey is to submit 
recommendations to bolster the physical 
protective facilities of the manufactur- 
ing plants for the prevention of sabo- 
tage and espionage activities. 

“The first and final responsibility to 
give speed and strength to our national de- 
fense program by protection against 


espionage and sabotage lies with indus- 
try itself. Only through the energy and 
alertness of its officials and workers 
will the full measure of preparedness 
be attained. 


“In line with this plant survey pro- 
gram, and to assist industrial concerns 
and municipalities in establishing effec- 
tive protection against possibilities of 
acts of espionage and sabotage, the FBI 
prepared a comprehensive booklet en- 
titled “Suggestions for Protection of 
Industrial Facilities.” Because of its 
confidential nature this booklet is lim- 
ited in distribution to heads of duly con- 
stituted law enforcement agencies and 
executive officials of industrial concerns 
manufacturing defense materials under 
government contracts. 

“In response to the many questions 
as to how to obtain this publication I 
wish to state that a copy will be fur- 
nished an industrial concern upon the 
written request of an executive official 
of the company.” 


STUDY BUYING BY GRADES 


Consumers’ opinions on the grade 
labeling of canned food products will 
be studied during the next few months 
in a number of large cities throughout 
the country, the Agricultural Market- 
ing Service announced recently. To be 
conducted in cooperation with several 
universities, the proposed survey will be 
directed by Dr. Alice B. Edwards, for- 
merly executive secretary of the Ameri- 
can Home Economics Association. 


At selected retail food stores coopera- 
ting in the study, consumers who pur- 
chase government grade-labeled canned 
foods will be handed a questionnaire. 
Through the information obtained from 
these questionnaires, as well as from 
other sources, the service hopes to de- 
termine what kind of canned food prod- 
ucts consumers buy, and whether the 
housewife was satisfied with the quality 
of the government-graded canned prod- 
ucts and would purchase them again. 


GETTING THE FACTS ON BOHACK TENDERAY BEEF 


Members of sales organization of Brooklyn Union Gas Co., Brooklyn, N. Y., receive in- 

formation regarding H. C. Bohack Co.’s De Luxe Tenderay beef, in connection with 

joint merchandising program being staged by the gas company and the prominent 
Brooklyn food concern. 
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MOVIE ON RETAILING 


“Food for Thought” is the title of the 
newest motion picture made by the 
“Cellophane” division of E. I. du Pont 
de Nemours & Co. Subtitled “A Story 
of the Problems of Modern Retailing,” 
it traces the changing pattern of food 
merchandising over the past quarter 
century. 

The film is based entirely on a practi- 
cal survey conducted by the Du Pont 
company into food buying habits and 
the problems of modern retailing. 
Months were spent in research. “Cello- 
phane” representatives made thousands 
of retail calls, traveled with food sales- 
men on their rounds and consulted high- 
ranking authorities in the field of retail 
food merchandising. 

The picture is a thoroughly profes- 
sional effort, employing advanced mo- 
tion picture technique. The script in- 
troduces a typical grocer of a genera- 
tion ago, a food drummer of the day 
and an acid-tongued consumer. These 
characters develop the theme of mer- 
chandising philosophy in the cracker- 
barrel age, and are eventually shown 
the striking changes which have come 
to the industry up to the present. The 
development of display, self-service, im- 
pulse selling and similar new merchan- 
dising trends is shown as the result of 
a shifting social and economic pattern 
in the United States. 


TENDERAY BEEF PROMOTION 


Through a cooperative merchandising 
program between the H. C. Bohack Co., 
Inc., Brooklyn, N. Y., and the Brooklyn 
Union Gas Co., customers purchasing a 
CP gas range from the latter company 
are receiving 25 lbs. of Bohack DeLuxe 
Tenderay beef, in assorted cuts. In re- 
turn, the Bohack Co. is giving away ten 
of the ranges weekly, the names of 
recipients being determined by coupons 
deposited by customers visiting Bohack 
stores. The offer will continue until 
December 7, when the merchandising 
program will close. 

Interest in the campaign is being 
stimulated by means of circulars, news- 
paper advertisements, special bulletins 
to gas company employes, suggested 
conversations for gas meter readers and 
collectors and colorful printed inserts 
sent out with gas bills. The gas com- 
pany also staged employe meetings at 
which salesmen and other personnel re- 
ceived information about the offer and 
facts regarding quick-aged Tenderay 
beef. 

Beef items included in the 25-lb. offer 
are 6 lbs. of prime ribs, 2 lbs. sirloin 
steak, 2 lbs. porterhouse steak, 3 lbs. 
boneless cross-rib pot roast, 2 Ibs. bone- 
less chuck, 2 lbs. chuck steak, 1 |b. 
chopped beef, 3 lbs. boneless brisket 
(fresh or corned), and 4 lbs. navel or 
plate beef. In its promotion, the gas 
company emphasizes that the retail 
value of the meat more than covers the 
minimum down payment of $5 on the 
range. 
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‘Meat and Romance’”’ Scores 
With New York Retailers 


“Meat and Romance,” the entertain- 
ing and educational film about meat 
buying and preparation, recently issued 
by the National Live Stock and Meat 
Board, was shown in New York City 
last week before an enthusiastic audi- 
ence of nearly 1,000 retail meat men. 
The men, it is reported, particularly 
enjoyed the sequence on meat carving. 

Among those present at an earlier 
private showing of the film, were Mrs. 
Eva Banks, Community Service Society; 
Mrs. Frances F. Gannon, New York 
City department of markets; Mrs. Ger- 
trude Hayden, home service department, 
R. H. Macy, Inc.; Albert Wendell, pres- 
ident, New York State Association of 
Retail Meat Dealers; C. O. Barr of 
Swift & Company; Harold Heim, Gris- 
tede Bros., Inc., and D. J. Hetherington, 
supervising inspector of food purchases 
for New York City institutions. 

Distribution of the film will be 
handled by Castle Films, Inc., 30 Rocke- 
feller Plaza, New York City. According 
to Lyle W. Jones, now affiliated with 
the Castle organization, more than 
2,500,000 persons in women’s clubs, 
schools and colleges and other interested 
groups will see the picture within the 
next few months. 

Packers attending the American Meat 
Institute convention had an opportunity 
to preview the new film. It will be 
shown at the International Live Stock 
Exposition in Chicago. 


Banfield Officials Gather 
for Annual Company Meet 


More than 100 members of the Ban- 
field Bros. Packing Co. organization are 
expected to be on hand at the Tulsa 
hotel, Tulsa, Okla., on November 23 for 
the annual dinner meeting at which 
plant managers and: other executives 
discuss policies for the approaching 
year. Phil and Leonard Hantover, ex- 
ecutives of Phil Hantover, Inc., Kansas 
City, Mo., are to be honor guests at this 
year’s gathering. 

The Banfield organization, paced by 
its Salina plant, recorded a phenomenal 
increase in sausage output during its 
October sausage campaign. Under the 
direction of Elmer Haskett, manager, 
the Salina plant set a new sausage 
record during October. Second place 
honors for the campaign were won by 
the Tulsa plant, while Fort Smith was 
third, Enid fourth and Miami fifth. 
Photographs of R. C. Banfield, pres- 
ident of the company, as well as many 
other officials of the Banfield organiza- 


tion, appear on page 17 of this week’s 
issue. 


Parade Starts Meat Week 
Program in Hazelton, Pa. 


The forward march of meat was 
dramatically heralded recently in Hazel- 
ton, Pa., with the observance of “Eat 
More Meat” week, in which local pack- 
ers and civic officials joined in enthusi- 
astic cooperation. Schools, service clubs, 
business organizations and other con- 
tacts were utilized to carry the story of 
meat’s vitamin content and its value in 
building reserve strength. 

Opening the celebration was a parade 
in which the Hazelton Post Legion band 
and trucks of the local plants took part. 
Also in the parade were food merchants, 
Mayor James P. Costello, jr., and mem- 
bers of the chamber of commerce, rid- 
ing in private cars. The parade paused 
at the C. & R. Provision Co. plant and 
the local Armour, Wilson and Swift 
branches, where civic greetings were 
extended by R. W. Bersch, chairman of 
the Hayleton committee on civic affairs. 

Following the parade, the city’s four 
wholesale meat units played host to the 
city’s residents with an open house pro- 
gram. Visitors were shown through the 
properties and the various steps in han- 
dling meats were explained to them by 
department heads of the four com- 
panies. 





| Pessonaticies and Events 
Of the Week 


R. J. Gunderson, former superin- 
tendent of Robert & Oake, Inc., Chicago 
packers, was elected president of the 
company at a recent meeting of the 
board of directors. Joseph Seeley, pro- 
vision manager and a director, was 
named vice president. He will retain 
his post as provision manager. The 
position of superintendent has not yet 
been filled. 

John Beszedes, sausage specialist, 
Lindner Packing & Provision Co., Den- 
ver, Colo., and Mrs. Beszedes were in 
New York last week to spend the 
Thanksgiving holiday with their daugh- 
ters in the East. While in the city, they 
paid a visit to THE NATIONAL PROVvI- 
SIONER offices. They enjoyed renewing 
old acquaintances, but were anxious to 
return to their activities in Denver, 
where they have resided for the past 
two years. 

Harry F. Corrigan, assistant sales 
manager for Wilson & Co. at Kansas 
City, died on November 8 in his home 
there at the age of 59. Born in Han- 
nibal, Mo., Mr. Corrigan had spent most 
of his life in Kansas City and had been 











COLORADO GOVERNOR PROCLAIMS “MEAT WEEK” 


While men prominent in Colorado’s livestock and meat industry look on with approval, 
Gov. Ralph L. Carr presents a ‘Meat Week” proclamation to Dr. B. F. Davis, executive 
secretary, Colorado Stockgrowers and Feeders Association. Other men standing in the 
photograph include (left to right) T. J. Tynan, general manager of Armour and Com- 
pany’s Denver plant; T. W. Henritze, W. H. Monfort, Paul V. Murray, Herman Lindner, 
president, Lindner Packing & Provision Co., Denver; Joseph A. Shoemaker, L. M. 
Pexton, G. E. Robertson, general manager, Cudahy Packing Co., Denver plant; and 
Nate C. Warren, president, Colorado-Nebraska Lamb Feeders Association. Designed 
to stimulate increased meat consumption, the observance was held from November 4 to 9. 
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affiliated with the meat industry for a 
number of years. He was associated 
with Armour and Company for 25 years. 

H. C. Greer, vice president; John G. 
Kingan, regional sales manager, and 
C. T. Geugh, in charge of provisions, 
Kingan & Co., Indianapolis, held a 
meeting recently with M. Y. Neher, 
Pittsburgh sales supervisor. 

Harry Speers, head hog buyer for 
Kingan & Co., Indianapolis, recently ob- 
served his 67th birthday and completed 
50 years with the company early this 
month. Mr. Speers, a popular person- 
ality at the Indianapolis yards, is noted 
for knowledge of Latin and Greek and 
of English poetry, as well as for the 
historic 1922 Dodge which he uses in 
trips to and from the yards. 

John Morrell & Co. recently closed 
its final chapter in natural ice harvest- 
ing with the sale of its old west end 
ice house property at Ottumwa. The 
company purchased the property nearly 
60 years ago, building four large ice 
houses there and five at the plant. A 
good season’s cut from the Des Moines 
river was from 15,000 to 20,000 tons of 
ice. bs 

For the second consecutive year, the 
Wilson & Co. New York plant baseball 
team recently won the city and state 
championships of the New York Base- 
ball Federation and the championship 
of the Metropolitan League. A. Hughes 
is manager of the triumphant team. 

Robert H. Myers, advertising man- 
ager, Kuhner Packing Co., Muncie, Ind., 
has received word from Washington of 
his appointment to the rank of major in 
the United States Intelligence Corps. 

The Skipworth Packing Co., Spring- 
field, O., has been liquidated and has 
discontinued operations. 

Chicago’s meat packing industry had 
contributed a total of $229,609 to the 
city’s 1940 community fund as of No- 


OKLAHOMA-KANSAS PACKERS ON PARADE 


Meat packing is a growing industry in the 
Southwest. Here are some sectional leaders: 
1.—B. Paul Thompson, general manager, 
and R. C. Banfield, president, Banfield 
Bros. Packing Co., Tulsa, Okla. 

2.—R. O. Brooks, secretary, Brooks Pack- 
ing Co., Tulsa, Okla. 

3.—George Graf, Graf Packing Co., Shaw- 
nee, Okla. 

4.—William Greiner, superintendent, and 
Edward Fanestil, general manager, Fane- 
stil-Greiner Packing Co., Hutchinson, Kans. 
5.—C. W. Brooks, vice president, Brooks 
Packing Co., Tulsa, Okla. 

6.—Charlie Dodds, manager, Kaw Packing 
Co., Topeka, Kans. 

7.—Charles A. Ford; sausage foreman, Ban- 
field Bros. Packing Co., Tulsa, Okla. 
8.—Emil Schenkel, manager, Thies Pack- 
ing Co., Emporia, Kans. 


9.—Cliff Dunsett, manager, Turvey Pack- 
ing Co., Blackwell, Okla. 

10.—Eimer Haskett, general manager, Ban- 
field Bros. Packing Co., Salina, Kans. 
11.—Phil Hantover, Phil Hantover, Inc., 
Kansas City, Mo. 

12.—Charles Hamilton, vice president, 
Wickham Packing Co., Sapulpa, Okla. 
13.—Samuel H. Turvey, president, Turvey 
Packing Co., Blackwell, Okla. 


14.—Sinclair Lewis, general manager, and 

Joe Biggs, secretary, Banfield Bros. Pack- 

ing Co., Enid, Okla. 

15.—Bill Crocker, Crocker Packing Co., 

Tecumseh, Okla. 

16.—Wyatt H. Gaddis, superintendent, 

Banfield Bros. Packing Co. plants at Salina, 

Kans., and Enid, Okla. 

17.—James A. Turvey, superintendent, 
Turvey Packing Co., Blackwell, Okla. 





vember 19, according to the chairman 
of the industrial division. This repre- 
sented approximately 90 per cent of the 
industry’s $245,000 quota. Eleven firms 
have made contributions to the fund. 


William B. Wiley, 75, who retired 
nine years ago as manager of the pro- 
vision department of Swift & Company 
at Ft. Worth, Tex., died recently in a 
hospital there. Mr. Wiley was affiliated 
with Swift for 32 years. 


Kaszimir Blonairz has been appointed 
Latin American sales manager for the 
Cudahy Packing Co. He succeeds Lu- 
ciano Gallardo, who retired on Novem- 
ber 1. 


Recently discovered facts regarding 
the rich vitamin content of meat were 
discussed by R. C. Pollock, general man- 
ager, National Live Stock and Meat 
Board, when Mr. Pollock visited the 
American Royal Live Stock Show at 
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Veteran Packer Salesman, 79, 
Retires After Active Career 


J. Walter Reynolds, 79, Reliable Pack- 
ing Co., Chicago, believed by many to 
be the oldest active meat salesman call- 
ing on the trade, is retiring on Novem- 
ber 30 after 60 years in the meat 
packing industry. Affectionately known 
as “Paddy,” Mr. Reynolds has repre- 
sented the company for the past 15 
years in a large downstate Illinois ter- 
ritory, driving 700 miles per week. 

Born in Hamilton, Ontario, in 1861, 
Mr. Reynolds began his career with 
H. A. Franklin, Toronto, in 1880. He 
came to the United States and began 
work for Swift & Company in 1890 in 
the Peoria, IIl., district, which is prac- 
tically the same territory he now covers 
for Reliable. 

As transportation methods improved 
and his area of operation increased, 
Mr. Reynolds gave up his horse and 
buggy and began covering his territory 
by rail. Fifteen years ago, approaching 
65 years of age, he learned to drive a 
motor car, and has been serving his 
territory by auto ever since. 


Kansas City. He described the impor- 
tant vitamin research work conducted 
by Dr. C. A. Elvehjem of the University 
of Wisconsin. 

The city abattoir at San Benito, Tex., 
is now operating under the direction of 
Henry Carlisle, following repairs and 
renovation. Mr. Carlisle, a resident of 
Harlingen, Tex., has leased the plant 
from the city.. 

Cudahy Packing Co. held open house 
on November 14 at its Kansas City, 
Kans., plant. “We are taking the op- 
portunity offered by the thousands of 
visitors in Kansas City for the Ameri- 
can Royal,” explained T. C. Boughan, 
plant superintendent. “All of them are 
interested in cattle and meat packing.” 

Paul Schmidt, casing department, 
Armour and Company, Chicago, was a 
visitor in the East last week and spent 
some time at the plant of the New York 
Butchers Dressed Meat Co. 

P. L. McGehee, general superinten- 
dent’s office, Wilson & Co., Chicago, 
spent a few days in New York during 
the past week. 

C. W. Wetzel, Pittsburgh manager, 
Allegheny county branch house, Swift 
& Company, entertained K. M. Cough- 
enour, veal department; W. J. Wilson, 
dairy and poultry division, and George 
Hollenbeck recently. 

Wilson & Co. recently announced lib- 
eral rules covering employes called for 
service under the conscription act or 
under National Guard orders. Within 40 
days after completing their term of 
service, employes may be reinstated in 
the same job or placed on similar work 
at the same rate and with the same 
relative seniority position. Detailed 
draft provisions relating to vacations 
and membership in the company’s mu- 
tual benefit fund were also announced. 


A. O. Flater, who constructed a small 
combination locker and processing plant 
last summer at Texhoma, Okla., is said 
to be doing a good business in custem 
killing and curing for customers in the 
area. At a recent date, Mr. Flater had 
40,000 Ibs. of meat on hand at the plant 

(Continued on page 24.) 
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PROCESSING . doth 





GOOSE LIVER SAUSAGE 


How is goose liver sausage made? An 
Indiana sausage manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 


We occasionally get requests for goose liver 
sausage. Although we would not produce this 
sausage regularly, we would like to know how to 
make it up on order. 


Several processors make a specialty 
of producing this delicacy; the cost is 
too high for the regular trade, however. 

One formula calls for pork livers as 
well as goose livers. Take 5 lbs. of 
very light-colored fresh pork livers and 
remove all veins and sinews. Cut livers 
in slices and scald slowly so they remain 
soft and white. 

Blanched livers are ground through 
finest plate with a little onior; add 10 
Ibs. of well-cooked side pork and put it 
twice through grinder with liver. To 
this mixture add 5 lbs. diced goose 
liver and following seasoning: 


75 grams salt 

7% grams white pepper 
1% grams pimiento 

2% grams mace 

2% grams cinnamon 
1% grams thyme 


Ready-prepared seasonings or spe- 
cially-prepared seasonings, as manufac- 
tured by reputable firms, will assure 
convenience and uniformity in making 
this product. 


To avoid breaking up goose liver, the 
pork and pork liver may be mixed with 
seasoning and a layer of this material 
placed in a receptacle. A layer of diced 
goose liver is then spread over it and 
further alternate layers of ground 
meat and goose liver added. Mixture is 
then filled into hog bungs, cut off to 
form short sausage. 


Cook sausage for 30 to 45 minutes 
at 170 degs. F. When well cooked, dip 
in cold water and chill thoroughly. 
Hang up the product and allow it to 
dry off. Smoke on the following day to 
a pleasing yellow color. 


HARDENING SOFT LARD 


A mideastern packer has recently 
been having trouble with soft lard. He 
attributes the difficulty to the extensive 
use of soybeans as hog feed in his sec- 
tion of Ohio. He writes: 


Editor THE NATIONAL PROVISIONER: 

Can you tell us what to do about soft lard? For 
some time now we have been unable to make a hard 
lard by open kettle rendering. We believe the 
trouble is due to soybean feeding in our section. 


If only a small proportion of the 
packer’s kill consists of soybean hogs 
it would probably be worthwhile to 
segregate the fat from such animals 
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and mix the lard rendered from it spar- 
ingly (up to 10 per cent) with lard 
from harder fat. Meanwhile, if most of 
the hogs come from the neighborhood 
of his plant, he might carry on educa- 
tional work among producers to per- 
suade them to feed soybean meal rather 
than soybeans, or to adopt other feeding 
methods altogether. 

Oleo stearine or lard stearine may be 
used in hardening soft lard. The quan- 
tity of either oleo stearine or lard 
stearine necessary to get the consistency 
desired is variable. The inquirer will 
have to depend on experiments with his 
lard. Sometimes as low as 3 per cent 
can be used; again, a considerably 
higher quantity is necessary. It will be 
only by adding, say, 5 per cent, melting 
it and mixing it thoroughly with the 
lard and then chilling down as quickly 
as possible, that he can tell whether the 
necessary amount has been used. If not, 








A Complete 


Formula Book on 


SAUSAGE 
And Meat Specialties 


—-A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formuias and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 


trol of sausage manufacture. 


Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Il. 
Enclosed is check or money order for 


$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties.’’ 























more stearine must be added. 

Under federal regulations there is 
objection to calling the product “lard” 
if oleo stearine is added. There is no 
objection to calling the product “pure 
lard” if lard stearine has been used. The 
latter can be purchased from the larger 
packing companies but it is not gener- 
ally so widely available as oleo stearine. 

Hardened lard—hydrogenated lard— 
may also be added to soft lard under 
the new U. S. Bureau of Animal In- 
dustry definitions on lard and rendered 
pork fat which became effective on No- 
vember 1. 


HANDLING CALFSKINS 


A southeastern packer wants to know 
if there is any standard method of tak- 
ing calfskins out of salt. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you inform us whether there is any stand- 
ard method of handling calfskins out of salt? Is 
any standard tare permitted? 


The usual practice of collectors in 
this section in taking calfskins out of 
salt is to pile them in haystack fashion 
for a day to drain, banking them to a 
height of about 10 ft. where large quan- 
tities are involved. 

When the inspector comes around to 
inspect the skins for account of the 
buyer, they are picked up and shaken 
twice on each side on a wooden horse 
to remove excess salt. 


The skins are then bundled, five to a 
bundle for calfskins and three to a 
bundle for kips. The first skin is spread 
flat on the floor, with hair side out, and 
tail thrown in; then the second skin is 
laid on, with the head of the second 
skin even with the shank of the first 
skin; the third and fourth skins are 
placed similarly in alternate position; 
the fifth skin is thrown in the center. 

Then throw in the sides, to get the 
shanks and loose ends in, fold in the 
front end, with the heads about half of 
the way, fold the tail end about one- 
third of the way, and make one more 
fold. There is quite a trick in making a 
neat bundle. 


The usual allowance here for the tare, 
including rope and salt, is I to 1% Ibs. 
for each bundle, to be agreed upon be- 
tween buyer and seller. The condition 
and usual tare are pretty well known 
by buyers so far as local collectors are 
concerned; where this is not so well es- 
tablished it may be necessary to make a 
test of a sample lot so the buyer and 
seller can agree on the tare allowance. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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REFRIGERATION oa enn 





MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 











~The National Provisioner 
LESSON 81 
Air Conditioning 


REVIOUS lessons in THE NATIONAL 

PROVISIONER’S course in meat plant 
refrigeration and air conditioning have 
dealt with refrigeration. The theory 
and practice of the subject were ex- 
plained and discussed and the applica- 
tion of refrigerating equipment in the 
meat packing plant was described. 

We are now about to take up the sub- 
ject of packinghouse air conditioning, 
which today plays such an important 
part in maintaining meat products in 
prime condition in chill rooms, coolers, 
processing and manufacturing depart- 
ments. 

It has been known for many years 
that low temperature alone is not suf- 
ficient to keep packinghouse products 
in the best possible condition. Low 
temperature inhibits mold and bacteria 
growth and delays product spoilage. 
However, not only is it desirable to 
delay and prevent spoilage of meats 
during the periods when they are in 
coolers and processing rooms, but it is 
also desirable to provide conditions 
which will reduce dehydration (shrink) 
and discoloration to a minimum and 
prevent condensation of moisture on 
meat surfaces. On such wet surfaces 
mold and bacteria find favorable con- 
ditions for development. 


What is “Air Conditioning?" 


Close control of temperature, relative 
humidity and air movement, and, in 
some instances, the maintenance of a 
specific dew point temperature of the 
air, are required. Obtaining and main- 
taining these desirable conditions is 
popularly known in the meat industry 
as “air conditioning.” In general use, 
however, the term most frequently re- 
fers to comfort cooling. 


Despite the great amount of informa- 
tion disseminated, there is still much 
misunderstanding among packers and 
packinghouse operating men about air 
conditioning equipment and the methods 
by which desired air conditions other 


than temperature are obtained and 
maintained. This is shown in the many 
letters received by the Provisioner ask- 
ing for recommendations of unit cooler 
sizes and types for various packing- 
house situations. These inquirers, it is 
apparent, have only vague ideas about 
the requirements which must be met 
and the means used to secure and main- 
tain them. 


The solution of an air conditioning 
problem does not come ready-made. 
This is the first thing the packer or 
sausage manufacturer must understand. 
Unit coolers are in general use to con- 
dition air in packinghouse coolers and 
processing rooms. This does not mean, 
however, that proper conditions in any 
room can be obtained merely by the 
purchase and installation of one of these 
devices. A suitable size and type of 
unit must be selected to fit the room in 
question and it must be operated in 
such a manner that the desired condi- 
tions will be maintained within close 
limits. 


A Job for an Expert 


This is not a job for inexperienced 
men or for those untrained in the theory 
and practice of refrigeration and air 
conditioning. Arbitrary selection of a 
unit in the hope that it will function 
satisfactorily will invariably result in 
disappointment and loss through shrink 





37 LESSONS 


Now Available 
IN PERMANENT FORM 


The first 37 lessons in The Na- 
tional Provisioner’s School of Re- 
frigeration are now available in 
book form. The volume is indexed 
to permit ready reference to the 
many points on any subject cov- 
ered in the articles. The edition is 
limited. The price is $1.50. Order 
your copy now. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Il. 


Enclosed is check or money order for $1.50 
for Volume 1, ‘‘Meat Plant Refrigeration.” 


Name 





Street. 





City. 
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and discoloration of the product cooled. 

The design of a room air conditioning 
system requires the solution of rather 
complicated technical problems. It is, 
therefore, a job for a technically-trained 
man. However, this need not deter 
the owner of a small plant who does 
not have a graduate engineer on his 
payroll from planning to use air con- 
ditioning equipment. Unit cooler manu- 
facturers are thoroughly competent to 
analyze any meat plant situation and 
to provide equipment for coolers and 
processing rooms which will function 
satisfactorily and provide the tempera- 
ture, percentage of relative humidity, 
air movement and, if necessary, air dew 
point temperature, most satisfactory 
for the product. 

The lessons on air conditioning to 
follow have been prepared by the 
former chief engineer of a large meat 
packing plant—a technical graduate 
thoroughly trained and experienced in 
the theory and practice of packinghouse 
refrigeration and air conditioning. 

These lessons are designed to refresh 
the technical graduate’s knowledge of 
air conditioning theory and practice and 
to give practical engineers and meat 
plant operating men fundamental in- 
formation to enable them to understand 
the purpose of the equipment, its short- 
comings and its capabilities and to 
evaluate the results of its operation. 

The first lesson on packinghouse air 
conditioning will appear in the Novem- 
ber 30 issue of THE NATIONAL PRovI- 
SIONER. Others will appear regularly 
thereafter until all phases of the sub- 
ject have been covered. 


EFFECT OF CO, ON BACTERIA 


In reporting the paper on carbon di- 
oxide and bacteria, given by Dr. W. L. 
Mallmann of Michigan State College 
at the first chemistry and operating 
section meeting at the recent conven- 
tion of the Institute of American Meat 
Packers, an error was made in the 
closing sentence. After discussing the 
results of storing meats at 60 degs. F. 
when these had been inoculated with 
food spoilage organisms, Dr. Mallmann 
pointed out that caution should be ob- 
served in regard to any process using 
high temperatures for ripening meats. 
He did not limit his cautionary state- 
ment to processes employing carbon 
dioxide, or ultra-violet light, but ex- 
pressed the belief that one should pro- 
ceed carefully with the use of higher 
temperatures (60 degs. F.), at least 
until further research had been carried 
out. He is now carrying on research 
covering a sufficient length of time to 
permit answering some of the questions 
raised. 


Page 19 





Good Plant Housekeeping 
is Also Good Advertising 


All progressive packers and sausage 
manufacturers know that good house- 
keeping in all departments of the meat 
plant is good business. To keep the 
plant and equipment clean, and to main- 
tain processing departments in good 
order, is to eliminate waste and loss, 
contribute to the production of high 
quality products that “stand up” well 
in retail stores, reduce accidents and 
help to maintain satisfactory relations 
with workers. 

There is much to be gained from be- 
ing particular about the appearance of 
yards, grounds and the exterior of 
buildings. This is particularly true if 
the plant is located alongside a railroad 
from which the premises may be viewed 
by passengers, or is adjacent to a busy 
street or highway. 

Eye appeal in packer buildings is im- 
portant—just as it is in packer trucks 
and in the meat packages which con- 
sumers see in the stores. 

Hundreds of people who see the 
grounds or the exterior of a packing- 
house or sausage manufacturing plant 
never have an opportunity to inspect 
the interior. Their opinion of the busi- 
ness and its methods will be formed by 
visual evidence of cleanliness, order and 
good management. Their conclusion is 
likely to be that the packer or sausage 
manufacturer who permits unsightly 
conditions to prevail about his plant is 


probably just as careless about the in- 
terior and about his processing methods. 
These passers-by are all meat eaters 
and it is important that they have a 
favorable opinion of the business and 
its products. 





AMMONIA TELLTALES 


Telltales are used on ammonia ac- 
cumulators to indicate the height of 
liquid ammonia in the container. They 
are made from extra heavy pipe which 
is capped or welded on one end and is 
screwed into the accumulator. The 
height of frost on the pipe indicates the 
height of the ammonia liquid in the 
shell. When the liquid level drops, the 
pipe indicator defrosts and there is 
visual evidence that ammonia is being 
removed from the vessel. 


Accumulators are insulated and the 
hair felt or cork should cover a portion 
of the surface of the telltale. The por- 
tion exposed to alternate freezing and 
thawing will rust and pit quickly. The 
thickness of the metal is thus reduced 
and leaks may develop within a com- 
paratively short time. 


Replacement of a defective telltale 
requires a complete pumpout. Time is 
lost and labor and materials must be 
expended to replace it. Hot galvanizing 
the telltale will lengthen its life ma- 
terially; the most economical procedure 
is to do everything possible to maintain 
the material in its original condition. 


PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks during the week ended Novem- 
ber 19: 

——Week ended Nov. 19—— Nov.13 
Sales High Low Close Close 
1% 1% 


16% 
4% 
33 


Beechnut Pack. 

Bohack, H. C... 
Do. 4 

Chick. Co. Oil.. 


First Nat. Strs. 
. Foods ... 


Hormel, G. A... 
Hygrade Food . 
Kroger G. & B. 
Libby MeNeill . 
Mickelberry Co. 
M. & H. Pfd... 
Morrell & Co. . 
Nat. Tea 


Rath Pack. ... 
Safeway Strs... 900 
Do. 5% Pfd.. 300 
Stahl Meyer ... sos 
Swift & Co.... 6,750 
Do. Intl. .... 1,750 
Trunz Pork .... se 
U._ 8. Leather.. 3,200 
Do. A 5,100 


Do. Pr. Pfd.. 1,500 





FOR 
CONSERVING 
LOW 
TEMPERATURES 
ECONOMICALLY 


U. S. Model 150-B 
takes meats up to 
24” long. Slices 


SLICES, SHINGLES, STACKS 


Bacon, Dried Beef, Boneless Meats, Ham, Chip Steaks, Cheese 


Here’s a sure way for medium size establishments to in- 
crease yield and profits. The U. S. Model 150-B with its 
Continuous Feed operates efficiently, economically, 
automatically—pays for itself in a short time. 


You can slice and shingle right onto the conveyor or 
stack slices on trays, without re-setting machine or han- 
dling food or slices from start to finish. Plugs in any 
electric socket. Equipped with % H. P. motor. 


Literature with complete details on request 


U. S. SLICING MACHINE CO. 


World’s First and Finest Slicers for More than 40 Years 


La Porte, Ind. 


16-page : 
manual any thickness 


on from ¢,” to 54". 
request 


THE PACIFIC LUMBER COMPANY 
100 Bush St., San Francisco 
Chicago Los Angeles New York 
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BEEP CCE oreo 


BFE He 


THE MODERN METHOD 


Is more than the title to a free booklet illustrating how 
to properly close the aitch-bone cavity, and other helpful 
hints. It typifies the 

Adelmann Ham Boil- 

er, standard equip- 

ment with leading 

packers and provi- 

sioners the world 

over,and their means 

of producing solid, 

well molded, delect- 

able hams. Let Adel- 

mann Ham Boilers 

help you to greater 

profits. 

Made of Cast Alu- 

minum, Tinned Steel, Monel Metal, and Nirosta (Stain- 
less) Steel, in a variety of styles and sizes. Liberal trade- 
in values. Ask for ‘‘The Modern Method” today! 








HAM BOILER CORPORATION 
Office and Factory - Port Chester, N.Y. © Chicago Office - 332 S. Michigan Ave. 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool &12 Bow 
Lane, London—Australian and New Zealand Representatives, Gollin & Co., Pty. 
Ltd., Offices in Principal Citiee—Canadian Representative: C. A. Pember- 
ton & Co., Ltd., 189 Church St., Toronto 





A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 


Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER vestcorn se. Chicago, Ill. 














NEW LIGHT ON YOUR CLEANING PROBLEMS 


SAVE MONEY 


CLEAN AMMONIA ON THESE JOBS 
CONDENSERS SAFELY CLEANING 


HAM BOILERS 
When scale and rust build up, am- ; 
monia condenser efficiency goes down 

. head pressure increases. But you 
can easily avoid these troubles by 
cleaning condensers with Oakite Com- 
pound No. 32, which thoroughly, 
speedily removes insulating deposits. 
Method is safe, economical. Write for 
FREE 20-page booklet giving details. 


BACON HOOKS 
HOG TROLLEYS 
MEAT TRUCKS 





OAKITE PRODUCTS, INC., 20A THAMES ST., N.Y.C 
Representatives in All Principal Cities of the U. S. 
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“BOSS” ELECTRIC BEEF HOISTS 


These hoists are rapidly replac- 
ing the old-time cumbersome friction hoists 
which served their purpose well enough prior 
to the development of this new type. Users 
cannot fail to see the marked improvement 
embodied in these electric hoists: 
Durability in construction 
Simplicity in operation 
Positive control while hoisting 


Another proof that ‘‘BOSS” gives 
Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., pee Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Il. 


OPPORTUNITY FOR 
HAM PACKERS 


Tender, mild, juicy hams have won a favored spot 














on the American menu. The huge demand continues 
to grow. It’s easy to sell hams . . . if you give the 
public what they want. And it’s easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for demonstration in your own plant. 


a 2 — ®& SONS €0. 


6819-27 SOUTH ASHLAND AVENUE * CHICAGO TLLINOTS 


enadion Seles Office be Windse 








Licensed US. Pa 
1019 W.35th ST. CHICAGO 


TRANSPARENT PACKAGE COMPANY . 





Hormel Annual Report 


(Continued from page 9) 
$5,512,135 a year earlier. 
summary follows: 


SUMMARY OF INCOME AND SURPLUS 
$62, 252,959.39 


Net Sales 
Deduct: 
Cost of products sold; 
selling, administra 
tive and general ex- 
penses, exclusive of 
depreciation and 
taxes Kn0 60 eeeene $59, 105,387.33 
Provision for depre- 
ciation . 
Interest 
paid 
Other 
charges . 


545,189.78 
. .$19,951.19 
44, 196.84 64,148.03 


$5 9,714, 72 5.14 

Less other income, in 

cluding discounts 
earned, etc. 


INCOME BEFOR E TAXES 3 


Taxes: 

Local taxes .........$ 

Payroll taxes 

Provision for federal 
and state taxes on 
income, less excess 
provision of $36,- 
167.01 for the pre- 
ceding year ... 


263,153.54 
313,890.21 


435,182. 99 


TOT AL TAXES 


NET 
paid on pre- 
stock—$6 per 


Dividends 
ferred 
share 

NET 


INCOME ane ABLE TO 


IMMON STOCK $ 1,513,954.71 


Dividends paid - pon 
mon stock—$2 per 
share 


BALANCE OF NET INCOME 


TO SURPLUS $ 


Surplus—balance at Oc- 
tober 30, 1989........ 
Unused processing tax 
reserve and refunds, 
less related expenses. 


SURPL = - October 


The income 


2,612,905.45 


1,012,226.74 


86,724.00 


950,000.00 


563,954.71 


3,426,806.34 


937,779.16 


The year end balance sheet showed 
$9,291,243 in current assets, including 


$1,843,899 cash, against $2,385,564 in 


current liabilities. 


CURRENT 


Accounts receivable — 
less reserve of $100,- 
000 


Inventories: Products— 
priced at year-end 
market or accumu- 
lated cost, whichever 
is lower 

Livestock and supplies 
—at cost or market. 


CONSOLIDATED BALANCE SHEET 


ASSETS 


$ 1,843,899.59 


3,488, 168.39 


$3,373,827.82 


585,347.96 3,959,175.7! 





TOTAL CURRENT 
ASSETS 


14, 671.20 59,640,053.94 


Properties not used in 
operations, at cost 
less reserves for de- 
preciation & reserves 
for revaluation 

Securities, notes, 
counts, ete., less 
reserve 

Notes, accounts and 
stock purchase ac- 
counts receivable 
from employes ..... 


$ 9,291,243. 76 


INVESTMENTS AND OTHER ASSETS 


39,421.14 


38,368.85 


15,870. 48 93,660.47 


INCOME $ 1,600,678. 71 


PROPERTY, 

Land—at cost 
Buildings, machinery, 
equipment, ete. — at 
cost less reserves for 
depreciation of $3,- 
024,616.35 


Less reserve for reval- 
uation of certain 
branch plants and 
feeder farms 


PREPAID 


Supplies inventories, 


26, 19. $ 4,928,540.21 


93,990.54 


prepaid insurance, etc. 


PLANT AND EQUIPMENT 
$ 163,423.57 


5,261,619.75 


$5,425,043.32 


5,331,052.78 


137,171.01 
$14,853, 128.02 


LIABILITIES 
CURRENT 
Accounts payable not 
due, including pay- 
rolls, employes’ bo- 
nuses and other ac- 
ecrued expenses .... 
Taxes—local, payroll 
and federal capital 
stock taxes and pro- 
vision for federal 
and state taxes on 
income—estimated . 


TOTAL CURRENT 
LIABILITIES 
RESERVE — for con- 
tingencies, less $132,- 
978.54 appropriated re- 
serves for revaluation 
of properties—contra. 
MINORITY INTEREST 
—in capital stock and 
surplus of subsidiary. 
CAPITAL STOCK AND 
SURPLUS 
Preferred stock, cu- 
mulative, par value 


$ 1,588,840.02 


796,724.83 


$ 2,385,564.85 


196,570.62 


15,050.09 


3 
Authorized 48,935 
shares 
Issued—Class A, 6% 
(callable at $105) 
14,554 shares, in- 
cluding 100 shares 
in treasury 
mulative, par value 
Common stock, no par 
value: 
Authorized 500,000 
shares 
Issued 493,944 shares, 
including 18,944 
shares in treasury.. 6. 116,585.81 
Surplus 4,928 *540. 21 


$12,500,526.02 


Less capital amount of 
shares in treasury... 


$ 1,455,400.00 


244,583.56 12,255,942.46 
q $14,853, 128.02 
Contingent liabilities—$14,792.09 





Surplus was increased to $4,928,540 
as of October 26 compared with $3,426,- 
806 on the comparable date one year 
ago. 











OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 











2-STAGE 


SECURE more uniform grinding of 
packing house by-products — save 
power=— reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 ibs. 
per hour. Write for catalog No. 302, 
Builders of Dependable Machinery Since 1884 











SAVE STEAM, POWER, LABOR | 








MszM HOG 
REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 








Fats, bones, carcasses and viscera are reduced to small, uniform pieces that readily 


yield their fat and moisture 


atenh 


time saves steam, 





G atly A. A Li. 


power and labor . . . increases the capacity of the melters. Oye an ee 


in lowering the cost of 
your finished product, 





MITTS & MERRILL 


Te ee, 


FOUNDRY & MACHINE ghey 


504 Indiana Ave. 


investigate the new 
M & M HOG. There's 
a size and type to meet 
your need. Write today! 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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U. K. Takes More 
Canadian Pork at 


Sharp Price Cut 


MONTREAL.—Great Britain will 
take 8,176,000 lbs. of Canadian cured 
pork cuts and sides weekly during the 
year ending October 31, 1941, at an 
average Grade A Wiltshire price of 
$15.82 per 100 lbs., according to an 
announcement made last week in the 
Canadian House of Commons by James 
Gardiner, Minister of Agriculture. 

The new agreement between Great 
Britain and Canada calls for delivery 
of over 425,000,000 lbs. of Wiltshire 
sides during 1940-41, or Canada’s en- 
tire visible surplus. Weekly deliveries 
of 8,176,000 lbs. compare with 5,600,000 
Ibs. called for in the past year’s con- 
tract; however, Britain took about 30,- 
000,000 lbs. more bacon in 1939-40 
than would have been required on a 
straight contract basis, 


The price of $15.82 is $2.19 lower than 
the $18.01 paid for Wiltshire sides in 
1939-40 and will mean that the Cana- 
dian Bacon Board must reduce the 
prices it pays farmers for bacon sides. 
It is estimated unofficially that the 
price to Canadian farmers will be cut 
not less than 50c, in addition to the 
70c reduction made recently in anticipa- 
tion of the new agreement. 


Price Varies With Grade 


Another feature of the new pact is 
that while last year Britain paid a 
flat price for all bacon, the Canadian 
Bacon Board has insisted on grading 
in order to maintain quality. As a re- 
sult there are graded prices in the new 
pact. With 12 different grade A’s, 
Grade A No. 1 will bring $16.10 under 
the new pact, as against $17.70 last 
year, and average grade “A” price 
this year will be $15.82. Grade B price 
in the new pact will be $15.06. 

The Bacon Board, it is understood, 
will have to take the loss on pork pur- 
chased under the old agreement prices 
but not delivered at seaboard until 
October 31. This loss will be heavy and 
the board is now warning farmers not 
to increase their production. 


Canadian hog producers are reported 
to be expressing discontent over the 
$2.19 cut in the Grade A bacon price 
under the agreement. H. H. Hannam, 
president of the Canadian Federation 
of Agriculture and secretary of the 
United Farmers’ Co-operative, has 
voiced strong views of the development: 

“Farmers are indignant, not at Great 
Britain for buying at a price which 
Britons can afford to pay in wartime, 
but at the inequality of sacrifice and 
the discrimination against agriculture 
which is permitted to occur in Canada 
in connection with our war effort. No 
other industry in Canada is being asked 
to make a comparable sacrifice.” 

Canadian hog producers, Mr. Han- 
nam suggested, will be gratified to 
know of the increased volume of bacon 


to be taken under the agreement. They 
realized, he was sure, that without the 
extra exports, the bacon market would 
be glutted and the price seriously de- 
pressed. “But,” he said, “the market 
price of hogs has already dropped in 
anticipation of this announcement. 
There will probably be a further cut 
and the farmer will notice that he will 
be required to shoulder the greater 
part if not the whole of the price loss.” 

One factor to be considered in esti- 
mating the loss to the farmer in the 
new price is the fact that the Bacon 
Board last year took a margin of 72c 
a ewt. to build up a surplus to meet 
contingencies. This margin will not be 
needed as the quantity of bacon taken 
under the agreement has been increased 
to care for the visible surplus. It is 
probable that the domestic price will 
be in line with the export price during 
the coming year. Ever since stocks in 
storage disappeared early in the fall, 
the domestic price has been the same as 
the export price. 


TALLOW FUTURE TRADING 


Monday, Nov. 18.—Close: New—Dec. 
4.75@5.00; Jan. 4.85@5.00; Mar. and 
May 5.00@5.25; no sales. 

Tuesday, Nov. 19.—Close: New—Dec. 
4.80@5.00; Jan. 4.85@5.00; Mar. 5.05@ 
5.10 and May 5.10@5.35; 2 sales. 

Wednesday, Nov. 20.—Close: New— 
Dec. 4.75@4.90; Jan. 4.75@4.90; Mar. 
5.00@5.25; May 5.05@5.30. 

Thursday, Nov. 21.—Holiday. 

Friday, Nov. 22.—Close: Old, Dec. and 
Jan. 4.75 n; New, Dec. 4.75@4.90; Jan. 
4.75@4.90; Feb., 4.75@5.00; Mar., 5.00@ 
5.25; May, 5.056@5.30; no sales. 


Meat Promotion Will Be 
Shown at International 


The national advertising and sales 
campaign of the meat packing industry 
—what it has been doing during the 
last three months and what it will do 
during the coming months—will be dra- 
matically presented to livestock pro- 
ducers from all parts of the United 
States as a part of the program of the 
International Live Stock Exposition, 
Monday to Friday, inclusive, December 
2 to 6. 

As a part of this varied and interest- 
ing program, the National Live Stock 
and Meat Board will present its new 
movie, “Meat and Romance.” The 
Board’s movie covers in detail impor- 
tant questions dealing with the selec- 
tion of meat, cooking of meat, meat 
carving, and the nutritional qualities of 
meat. Part of the film is in technicolor. 
The presentation and the film will be 
shown at 2:30 each afternoon in room 
102, Exchange building, 999 Exchange 
avenue. 


Those attending the International 
also will have ample opportunity to 
learn all of the interesting facts about 
the campaign through the American 
Meat Institute’s slide sound film, “Meat 
on the March.” There will be a continu- 
ous showing of this film throughout the 
period of the exposition on the second 
floor, north, International Amphithe- 
ater. 


In addition to the daily program 
scheduled by the National Live Stock 
and Meat Board and the American 
Meat Institute, there also will be indi- 
vidual presentations of the campaign 
and showing of the film before meet- 
ings of members of several livestock 
associations. 





Pet. Price 
live per 
wt. Ib. 


Regular hams ts 13.3 
RS 9.1 
Boston butts 4.00 11.8 
eS eee 9.80 2.3 
Bellies, S. P 

OE Se Rr re eee 

Fat backs 1.00 
sc | See 2.50 


Spareribs 
Trimmings 
Feet, tails, neckbones 
Offal and miscellaneous...... . 
TOTAL YIELD AND 
WME pv cete veces aves caend 69.00 


Cost of hogs per cwt $6.08 
Condemnation loss -03 
.53 
$6.64 

TOTAL VALUE 


Profit per cwt 
Profit per hog 





CUT-OUT RESULTS SHOW LESS DECIDED GAINS 


With little variation in hog costs since last week and a rise in value of 
hog products ranging from 26c per cwt. on heavy weights to 34c per cwt. on 
light averages, some ground was lost in cut-out results, compared with last 
week, the amounts varying from 28c to 34c per ewt. 

Value 


ewt. 
alive 


——180-220 lbs.—— 


Value 

Pet. Price per 
live per 
wt. Ib. 


Value 
Pet. Price per 
ewt. live per cwt. 
alive wt. Ib. alive 


——220-240 Ibs. —— ——240-270 lbs.—— 


_ 
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$6.21 
-03 
45 


$6.69 
6.74 


-05 
$ .12 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual trading Wednesday, 
November 20, 1940 


REGULAR HAMS 
Green 
.13% 
-13% 
-134%@13% 
-13% @13% 
-13% 
BOILING HAMS 
Green 
..138% @13% 
..18%@13% 
. 184% @13% 
.138%@13% 
13% @13% 


SKINNED HAMS 


22 range 


No. 2’s inc..... 


PICNICS 


-30 
235/ up, 


Green - 


; 24@ 9% 


8/ up, No. 2’s ince 
Short shank % @ gc over. 


BELLIES 


(Square cut seedless) 
Green 


% 
: @u1% 


*Quotations represent No. 1 new cure. 


GREEN AMERICAN BELLIES 
18-20 . 
20-25 


OTHER D. 8, MEATS 
Regular plates ...... — — 
Clear plates .. .4-6 5n 
D. 8. jowl butts. vce’ 5% 
8. P. jowls . 5% 
Green square jowls.... 6% 
Green rough jowls. , . 54@5% 


WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose 
Saturday, Nov. 16..... 4.80n 4.97%n 
Monday, Nov. 18...... 4.80n 4.9744n 5.00n 
Tuesday, Nov. 19...... 4.90n 5.10n §.12%n 
Wednesday, Nov. 20...4. ~~ 4.9214n 5.00n 
Thursday, Nov. 21... Holiday. No market. 
Friday, Nov. 22........ 4.77% 4.97% 5.00 


Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo.... 
Leaf, kettle rend., tierces, f.o.b. Chgo 
Neutral, tierces, f.0.b. Me ee 
Shortening, tierces, c.a.f. 


Havana, Cuba Lard Price 
Wednesday, November 20, 1940 
Pure lard ... 


Leaf 
5.00n 


Packers’ 


Page 24 


FUTURE PRICES 


SATURDAY, NOVEMBER 16, 1940 


Open High Low 
LARD— 
Dec. 
Jan. ....4.97% 
Mar. ....6.10 6.15 
May ....6.32% 6.35 
July ....6.50 ee 

Sales: Dec. 10; Jan. 
total, 31 sales. 

Open interest: Dec. 
May, 270; July, 28; 


7; Mar. 6; May, 7; July, 1 


934; Jan. 1,321; Mar. 7 
total, 2,612 lots. 


MONDAY, NOVEMBER 18, 1940 

LARD— 
Dec. ....4.80 
Jan. ....4.95 
Mar. 3.12% 
May 
July 

Sales: Dec. 
total, 39 sales. 

Open interest: Dec. 920; Jan. 
May, 273; July, 28; total, 2,612. 


; Mar. 5; “May, 10; July, 3: 


1,319; Mar. 72; 


TUESDAY, NOVEMBER 19, 1940 


Dec. ....4.8% 92% , 4.92%ax 
Jan. é 
Mar. 
May 
July 
Sales Dec. 42; Jan. 42; 
3; total, 113 sales. 
Open interest: Dec. 
May, 


Mar. 1; May, 25; July, 
899; Jan. 1,333; Mar. 72; 
284; July, 30; total, 2,618 lots. 


WEDNESDAY, NOVEMBER 20, 1940 
LARD— 
Dec. 
Jan. 
Mar. 
May 
July ... 
Sept. 


wy b 4.75b 
ly a 4.92l6ax 
i 6.02%4b 


ae 
we 


‘ 6.224%eb 
.f \ 6.42% 
65 6.62%4ax 
Sales: Dec. 22; Jan. 32; Mar. 3; May, 16; July, 
8; Sept. 1; total, 82 sales. 
Open interest: Dec. 891; Jan. 
May, 289; July, 36; Sept. 1; 


Dazadn 
BMWLSRLH 


oO 
oe 
oO 


ort at 


1,343; Mar. 73; 
total, 2,633 lots. 


THURSDAY, NOVEMBER 21, 1940 
Holiday. No market. 


FRIDAY, NOVEMBER 22, 1940 


4.80 17 
4.95 -92 


6.30 


MEAT IMPORTS AT NEW YORK 


Imports for the period November 7 to 
November 13, inclusive, at New York 
were as follows: 


Point of 
origin Commodity 
Argentina—Beef extract in tins 
Canada—Frozen beef tongues.. soe 
—Fresh chilled lamb livers. 
—Frozen beef li 
—Smoked back bacon 
—Smoked bacon 
—C. 8S. pork sausage.. paaidk ac 
—Fresh chilled pork bellies. 
—Fresh pork —- ieee oe 
—Fresh pork —, 
—Fresh chilled ha 
—Fresh chilled pan tenderloins 
—Fresh pork shoulders 
—Fresh pork trimmings.......... 
—Frozen pork hams 
—Canned = ham 
—Dried bac . 
—Dried oun ‘aa nee He 
oe | ae 
pork sausage 
—Dried lean pork 
—Dried backfat and liver. 


Cuba—2,806 quarters fresh chilled ‘beet. wee 


Amount, 
Ibs. 


—Fresh chilled beef tenderloins 
—2,528 fresh frozen beef tongues 
—Blood pudding in tins 
New Zealand—Fresh frozen beef cut 241,282 
—800 eighths fresh frozen beef. 69,379 
—100 fresh frozen mutton 
carcasses 


Personalities and Events 
(Continued from page 16.) 


in various stages of handling. The plant 
contains 75 cold storage lockers. 

The city of Middletown, O., recently 
approved plans for a $30,000 project at 
the plant of the Mayer Meat Co. of that 
city, involving reconstruction of the 
plant’s present property and building 
of an addition. 

Charles L. Walter, 60, office manager 
for Cudahy Packing Co. at Philadelphia 
for a number of years, died on Novem- 
ber 8. 

Lyle Cook, Cedarville, Calif., was 
unanimously reelected president of the 
Modoc-Lassen Wool Growers Associa- 
tion at its annual meeting last month. 
The group is a branch of the California 
Wool Growers Association. George M. 
Clark and R. R. Baker, both of Alturas, 
were named vice president and secre- 
tary, respectively. 

Julius Lipton, president, Aromix 
Corp., Chicago, observed his fiftieth 
birthday on November 22. The occa- 
sion was celebrated with a surprise 
party attended by a group of friends 
at the Lipton home. 

A new city abattoir recently began 
operations at Concord, N. C., under the 
direction of Reece Cook. In accordance 
with a new city ordinance, all animals 
slaughtered in the city for purpose of 
sale must have both ante mortem and 
post mortem inspection at the city abat- 
toir. 

The Custom Beef House and Ship’s 
Chandler Co., meat packing plant at 
Long Beach, Calif., was sold recently by 
Murray E. Striewig to A. C. Mueller. 

D. C. Kready, Pittsburgh district man- 
ager, George A. Hormel & Co., reported 
recently that the company has sold, in 
its eastern area, twice as many 12-0z. 
cans of Spam as it has ever sold before. 

The Union Stock Yards at Lancaster, 
Pa., is planning a $75,000 expansion 
program because of increased business. 
New pens and loading chutes will be 
constructed. The yards serves 14 coun- 
ties in central Pennsylvania. Last year 
it handled 234,082 cattle, 55,597 calves, 
123,559 hogs and 28,223 sheep. 





Chicago Packers Plan Dance 


Chicago Meat Packers & Wholesalers’ 
Association will hold its annual dinner 
dance on December 7, at 8:30 p.m., in 
the grand ballroom of the Chicago 
Towers Club. At a meeting of the din- 
ner committee early this week, all 
arrangements for the annual party were 
completed. Prime ribs of beef are being 
aged for the usual substantial dinner. 
Arthur C. Beahm is president of the as- 
sociation and general chairman of the 
committee; Michael Britten, of Peter 
Britten & Sons, is vice president. Other 
members of the entertainment commit- 
tee are William Youngblood, Glenn & 
Anderson Co.; Gregory V. Rose, Rose 
Packing Co.; Jos Roti, Fulton Market 
Provision Co.; Max Rothschild, M. 
Rothschild & Sons, and Robert Andres 
of Lincoln Wholesale Market. 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. week, 
November 20, 1940 1939 
per Ib. per Ib. 
Prime native steers— 
400- 600 


16 @17 
15% @16% 
14% @15% 


rte ty! 
14% 
ii 14% 


15 @15% 


Heifers, good, 400-600.... 
Cows, 400-600 

Hind quarters, choice.... 
Fore quarters, choice 


Beef Cuts 
Steer loins, prime....... on 
Steer loins, 
Steer loins, No. 
Steer short Ky neg ie 
Steer short loins, 
Steer short loins, No. 
Steer loin ends (hips) 
Steer loin ends, No. 2.......... 





Cow short loins 

Cow loin ends (hips) 

Steer ribs, prime........ 

SN GE EK: Beescncccsvene --28 


Steer oR ny prime 

Steer rounds, Ne. 1.........ccccae 
Steer rounds, No. 2 

Steer chucks, prime. . 

Steer chucks, No. 1 

Steer chucks, No. 2 

Cow rounds .. 

Cow chucks 

Steer plates 

Medium plates 

Briskets No. 1 

Cow navel ends 

Steer navel end 

Fore shanks .. 

Hind shanks 

Strip loins, No. 1 bnis 

Strip loins, No. 2 

Sirloin butts, No. 1 

Sirloin butts, No. 

Beef tenderloins, No. 1 
Beef tenderloins, No. 2..... 
Rump butts 

Flank steaks .. 

Shoulder clods 

Hanging tenderloins 
Insides, green, 12@18 range 
Outsides, green, 8 lbs. up.. 
Knuckles, green, 8 Ibs. up.. 


Beef Products 
7 


Tongues 

Sweethreads 

Ox-tail 

Fresh tripe, plain 

Fresh tripe, H. 

BE Sib dvieeineen oeseeb eater 20 
Kidneys 





Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


Brains, each 
Sweetbreads . 
Calf livers 


Choice lambs .... 
Medium lambs .... 
Choice saddles . 
Medium saddles 
hoice fores 
Medium fores . 
Lamb fries 

Lamb tongues 

Lamb kidneys . 


Heavy sheep 
Light sheep ~ 
Heavy saddles 
Light saddles .... 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 


iy 
A2SOAASCABD® 


eh od 
= 


’ Bean 


Fresh Pork and Pork Products 
Pork loins, 8-10 Ibs. av 1 

Picnics 

Skinned shoulders 

Tenderloins 

Spareribs 

Back fat 

Boston butts 

Boneless = cellar 


WHOLESALE SMOKED MEATS 

Fancy regular a 14@16 lbs., 

parchment pap 
Fancy skinn i 14@16 lbs., 

parchment paper 
Standard reg. hams, 14@16 lbs., 
Picnics, 4 Ibs., short shank, ple in. 18% iby, 
Picnics, 4 8 lbs., long yy plain....11% 
Fancy bacon, 6@8 Ibs., TH 
Standard bacon, 6@8 7” "aks 15% @16% 

f sets, +: a 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 


VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl 


Lamb tongue, short cut *200-Ib.” bb! 
2001p, bbl... 


BARRELED PORK AND BEEF 
Clear - a me Dork: 


25 piec 
Clear plate perk, 25-35 Pieces 
RES ree ree 13.00n 
Brisket pork 
late 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings 
Special lean pork tehonnhaas 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 


Native boneless bull meat (heavy) 
Boneless chucks 

Shank meat 

Beef trimming: 

Beef cheeks Ttetunas ed) 

Dressed canners, 350 Ibs. and up 
Dressed canner cows, 400-450 Ibs 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, fresh 


DOMESTIC SAUSAGE 

(Quotations — Suane gates.) 
Pork sausage, in 1-Ib. 
Country style sausage, — in link: 
Country style sausage, fresh in bulk 
Country style sausage, smoked.. 
Frankfurters, in sheep casings 
Frankfurters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef —— 
Liver sausage in hog bun 
Smoked liver sausage in, yoo bungs 
Head cheese 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue & blood 


DRY SAUSAGE 
Cervelat, choice, in hog bungs 
Thuringer . 
Farmer ... 
Holsteiner 
B. ©. salami, choic 
Milano, salami, choice in hog bungs 31% 
B. C. salami, new condition 19% 
Frisses, choice, in hog middles................ 32 
Genoa style salami, choice. 
Pepperoni 
Mortadella, new conditions 
Capicola . 
aes style ha 

Virginia hams 
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CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock). 
In 400-Ib. vered 


Small crystals 
Medium crystals 
Large 


crys 
Pure rfd. gran. nitrate of soda 
Pure rfd. powdered nitrate of soda......... 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. — per ton: 
Granulated 


— 
aw, 96 basis, f.o.b. New Orleans 
Standard = f.o.b. LS yg bh 
es curing sugar, 250 Ib. 
eserve, La., less he 
oa in car lots, per cwt. (Cotton) 
BD BRP Wa vevdecsvccesecescs aeeowes's 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(rte quoted to manufacturers of sausage.) 
ngs: 


Domestic rounds, 180 pack.............. -16 
Domestic rounds, 140 pack 
Export rounds, wid 
Export rounds, medium................. p 
Export rounds, narrow................. 
By By WE is cdbsncesecadccewbe 06 
No. Pe tvcutscouaieenen sdemaae 12 
SS akie owned nhs oboneseeseb ene 
PEOREEND, BORUENE ccccccsccancccceccccses 145 
Middles, select, wide, 2@2% .50 
Mi ws a extra, 2% in. & up 

Dried bladd 
12-15 
10-12 in. 
8-10 = 


GS Siv.ns-o-we esau bes .80 
nisin ao 6-s ded sevckwcan-ee -65 
EG Sins § Wea nn dues teas .35 


Cy GBs cnccswecncavecsusac’ -25 
Pork casings: 


per 100 yds. jeeeweinns< debe 1.75 
= per 100° yds pecaceresees 1.50 





rr. § ff 5 SER ee 780 
Extra wide, per 100 yds -50 
MEE MEET navcececesesceccccceeseece 15 
Large prime bungs 12 
Medium _— eer -06 
Small prime bungs..................+.. 08% 
BEOOR, BOF GEG s cc ccccecccccccccestcces 14 


SPICES 
(Basis Chicago, original bbis., bags = bales.) 


st & West India Blend 
— flour, fancy 


Hast & West India Biend 
Paprika, Spanish. . 

Fancy Hungarian 

No. 1 


lack Lampong 
Pepper, white Singapore 
Muntok 


Packers 


SEEDS AND HERBS 


Ground 
Whole for Saus. 
50 60 


Caraway seed . 

Celery Send. French 

Cominos seed ..... 

Coriander Morocco bieached.... 

ate Morocco natural No. 1 

a oe, fancy yellow........... 26 

Amerion 

Marjoram French 

Oregano 

Sage, Dalmation No. 1.............. p Fi 


(Continued on page 26.) 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 
240? SOUTH LA SALLE STREET 


CHICAGO, ILL 





MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 
Choice, native, heavy 
Choice, native, light.. 
Native, common to fair 


Western Dressed Beef 


Native steers, 600 

Native choice yearlings. somere han 
Good to choice heifer 

Good to choice cows. 

Common to fair cows.. 

Fresh bologna bulls 


BEEF CUTS 





hinds and ribs D 21 24 
hinds and ribs @ a 


16 
15 
15 
14 
18 
14% 
20 


Bro coro No conor cono 
° 


Tenderloins, 4@6 Ibs. av. od 60 
Tenderloins, 5@6 Ibs. av... .-.50 60 
Shoulder clods 18 


..16%@17% 
Medium .. ..15% @16% 
Common . 4%@15 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good............ 18 @19 
Genuine spring lambs, good to medium. .174%@18 
Genuine spring lambs, medium 5 ‘ 
Sheep, good : 
Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 

head on; leaf fat ..$ 9.75@10.00 
Pigs, small lots (60-110 lbs.) 

head on; leaf fat in. ; . 11.25@12.00 


FRESH PORK cuts 


Pork loins, fresh, Western 10@12 Ibs... 
Shoulders, Western, 10@12 Ibs. av.. 

Butts, regular, Western 
Hams, Western, fresh, 10@12 Ibs. av...1! 
Picnics, Western, fresh, 6@S8 lbs. av 
Pork trimmings, extra lean 

Pork trimmings, regular, 50% lean. 
Spareribs 


Good 


13% @14% 


6 
10% @11% 
..12 ‘ 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 
8@10 Ibs. 
10@12 Ibs. ; 
12@14 Ibs. av 
10@12 Ibs. 
12@14 Ibs. 
16@18 Ibs. 
18@20 Ibs. 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Picnics, 4 
Picnics, 6 \ 
Bacon, boneless, Western 
Bacon, boneless, 

Beef tongue, light... 
Beef tongue, heavy 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 
Fresh steer tongues, 1. c. trimmed... 
Sweetbreads, ; 
Sweetbreads, veal 
Beef kidneys 

Mutton kidneys 
Livers, 

Oxtails 

Beef hanging tenders. . 
Lamb fries 


..16¢ a pound 
..28¢ a pound 
. .25¢ a pound 


.. .-60¢ a pair 
..lle a pound 


... Wea pair 


BUTCHERS’ FAT 
Shop Fat . $1.25 per ewt. 
Breast Fat ‘ 
Edible Suet . 
Inedible Suet 


GREEN CALFSKINS 
5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals. ..22 .20 4.10 
Prime No. 2 veals...20 2.90 
Buttermilk ‘No. 1....17 2.90 
Buttermilk No. 2....16 
Branded gruby 
Number 3 


. 2.25 per cwt. 


eo" 


3.60 
3.30 
3.10 

2.95 
2:35 
2.35 


too 


AAA 


toto to ge 2990 fe 
22 


toner 
33h 
oe 


oo 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on November 20, 1940: 


Fresh Beef: 


STEER, Choice: 
400-500 Ibs. .... 
500-600 Ibs. . 
600-700 Ibs.? . 
700-800 Ibs.? ... 

STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. .... 
600-700 Ibs.? ... 
700-800 Ibs.? 

STEER, Commercial: 
400-600 Ibs.* - «eeee- 13.50@16.00 
600-700 Ibs.? .... .. 13.50@16.50 

STEER, Utility: 
400-600 Ibs.* 

COW (all weights) : 
Commercial ....... ...... 12.30@14. 4 
Utility = 11.25@12.5« 
Cutter - 10.75@11.2 
Canner 10.00@ 10.75 


Fresh Veal and Calf:* 
VBAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Medium: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Common: 
All weights: 


CHICAGO 


- nee 20.50 
- 19.00@20.50 
19.50@21.00 
19.50@21.00 


-. 16.00@19.00 
. 16.00@19.00 
16.50@ 19.50 
16.50@19.50 


-50@ 13.50 


- 15.00@17.00 
14.00@ 16.00 


- 13.00@14.50 
. 13.50@15.00 
- 13.00@14.00 


12.00@ 13.00 
12.50@ 13.50 
. 12.00@13.00 


10.50@12.50 


Fresh Lamb and Mutton: 


LAMB, Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 

LAMB, Good: 

Ibs. ..» 14.50@16.00 
ER rohas ss paoscidie 14.50@16.00 
Ibs. ... 13.50@15.00 
th SRB a Fee . 12.50@14.00 

LAMB, Medium: 
All weights 

LAMB, Common: 
All weights 

MUTTON (Ewe), 
Good 


Medium 
Common 


Fresh Pork Cuts:* 


LOINS, No. 1 (Bladeless Incl.): 
8-10 Ibs. 
10-12 Ibs. 
12-15 Ibs. 
16-22 Ibs. 
SHOULDERS, 
8-12 Ibs. 
BUTTS: Boston Style: 
4- 8 Ibs. 
SPARE RIBS: 
Half sheets ... 11.50@12.50 
TRIMMINGS: 
Regular 


-- 16.00@17.00 
- 16.00@17.00 
15.00@16.00 
14.00@15.00 


. 13.50@14.50 


70 Ibs. down: 


Skinned, N. Y. Sty 


8.50@ 9.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
equivalent weights skin off at Boston and Philadelphia. 


Chicago. *Skin on at Chicago and New York; 
*Based on 50-100 pound box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases. 


BOSTON NEW YORK 


$20.00@21.50 
20.00@21.50 


-50@20.50 
.50@20.50 
1@ 20.00 19.50@20.50 


00@20.00 
17.00@20.00 220 
17.00@ 20.00 


14.00@ 17.00 
14.00@ 17.00 


16.00@18.50 


14.00@ 17.00 16.00@18.50 


12.50@ 14.00 50@14.00 


13.00@ 14.00 
12.00@13.00 
11.00@12.00 


13.00@14.00 
12.00@ 13.00 
11.00@12.00 


12.00@13.00 
11.00@12.00 


3.50@ 18.50 
5.50@17.50 


14.00@ 16.00 
14.50@ 16.50 


14.00@16.00 
14.50@16.50 
13.50@16.00 


16.00@17.00 
15.00@ 16.00 


2.50@14.00 12.50@14.00 
3.00@14.50 13.00@14.50 
2.00@13.00 12.50@13.50 


15.00@ 16.00 
14.00@15.00 
13.00@14.00 


-00@ 13.00 11.00@12.50 12.00@ 13.00 


18.00@ 19.00 17.50@18.50 18.50@ 19.00 
7.50@18.50 17.00@18.00 18.00@ 18.50 

-00@ 18.00 16.50@17.00 17.50@ 18.00 
16.00@ 17.00 15.50@ 16.50 17.00@ 17.50 


7.00@ 18.00 16.00@17.00 

50@ 17.50 15.50@16.50 
3.00@ 17.00 15.00@ 16.00 
5.00@ 16.00 -50@15.50 


17.00@17.50 
17.00@18.00 
16.50@17.50 
16.00@17.00 


-50@16.50 -00@ 15.00 15.00@ 16.00 


-50@15.50 -00@ 14.00 


.50@ 8.50 
50@ 7.50 
5.50@ 6.50 


13.50@14.50 
13.50@ 14.50 
13.00@14.00 


14.00@15.00 


*Includes koshered beef sales at 


Beef, veal, calf, lamb, and mutton prices apply to straight 





FALL PASTURE CONDITIONS 


A mild open October this year ex- 
tended the grazing season in many 
northern states; in the West, where 
precipitation was above normal, pas- 
tures showed sharp improvement. How- 
ever, lack of rainfall in the central and 
eastern portions of the country caused 
general deterioration of pastures, which 
was particularly noticeable in the south 
central and southeastern states. 


For the country as a whole, according 


to the Agricultural Marketing Service, 
the condition of farm pastures on No-- 
vember 1 averaged 67 per cent of nor- 
mal, slightly less than on the corre- 
sponding date in 1935 and 1938, but 
well above conditions in the other four 
recent years for which November 1 
records are available. 


Watch the Classified Advertisements 
page for bargains in equipment. 
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Firm Tallow, Grease Tone 


Continues Until Midweek 


Extra at New York moves up 4c to a 
new high for advance; sellers eye 5c 
level—Weak general market situation 
on Wednesday halts rising trend. 


TALLOW.—The tallow situation con- 
tinued strong at New York, extra mov- 
ing up %c during the week to a new 
high for the advance, and trading at 
4%c. Both local and Cincinnati soap 
interests were buyers. At times, the 
market was 4%c bid, with sellers in- 
clined to hold for 5c, but at midweek, 
when allied and other commodities 
turned downward sharply due to un- 
settling European news, a moderate 
business again passed at the 4%c 
level. These sales might have been the 
result of reports from the West that 
Cincinnati soapers had bought some 
loose lard on Tuesday at 4%c. How- 
ever, there was a little more hesitancy 
on the part of consumers in following 
this advance in tallow. 


At New York, edible was quoted at 
4%gc; extra, 4%c, and special, 45c. 

The tallow market at Chicago started 
out steady this week, but took on a 
softer tone on Wednesday, affected by 
the holiday lull, unfavorable develop- 
ments in the European war situation 
and a softer tendency in lard. Demand 
also slacked off at Chicago at midweek, 
although good quality product remained 
salable at Cincinnati at last paid prices. 
A little product was being offered in 
Chicago at the list on Wednesday, with 
bids lacking. On Tuesday, the tallow 
market was firm, with 4%c readily ob- 
tainable for prime and 4c for special, 
Chicago and Cincinnati. Several tanks 
of No. 1 tallow sold at 4%c, Chicago 
freight basis. In Monday’s firm market, 
edible tallow sold at 45c, f.o.b. shipping 
point, equal to 4%, Chicago basis, and 
%e more was being asked. Prime tal- 
low was salable at 4%c, Chicago and 
Cincinnati, and special at 444c. Wednes- 
day’s tallow quotations at Chicago were: 
Edible tallow 
Fancy tallow 
Prime packers 


Special tallow 
No. 1 tallow 


STEARINE.—There was a little ad- 
ditional trading in oleo stearine at New 
York at the 5%c level, unchanged from 
the previous week, but subsequently 
producers’ ideas stiffened and sellers 
were asking 6c. 

At Chicago, demand was moderate 
and the market steady. Prime was 
quoted at 5% @6c. 

OLEO OIL.—Buying interest was lim- 
ited at New York, but the tone of the 
market was steady. Extra was quoted 
at 644 @6%c; prime, 6@6%c, and lower 
grades, 54 @6%4c. 

At Chicago, demand was fair and 
prices steady. Extra was quoted at 7c. 
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GREASE OIL.—Interest was routine, 
but the situation was steady. At New 
York, No. 1 was quoted at 744c; No. 2, 
7l%c; extra, 7%c; extra No. 1, 7%c; 
winter strained, 8c; prime burning, 8%c 
and prime inedible, 8c. 

Grease oil quotations at Chicago were 
as follows: No. 1, 74%4¢; No. 2, 7c; extra, 
7%c; extra No. 1, 7%c; extra winter 
strained, 8c; special No. 1, 73%c; prime 
burning, 844c; and prime inedible, 8%c. 
Acidless tallow oil was quoted in the 
Chicago market at 7%4c. 


NEATSFOOT OIL.—Demand was 
rather quiet, but there was no pressure 
of supplies in evidence. At New York, 
cold test was quoted at 15%c; extra, 
7%c; extra No. 1, 7%c; prime, 8c; and 
pure, 10%c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 14%c; extra, 7%c; No. 
1, 742c; prime, 8c, and pure, 10%c. 

GREASES.—A fair business passed 
in greases at stronger prices at New 
York, and although offerings were not 
particularly heavy, buyers followed the 
new price levels up to midweek. Yellow 
and house traded at 4%c, up %e from 
the previous week, and new highs for 
the moves. The inspiration came first 
from strength in tallow and subse- 
quently from broader consumer in- 
terest. While the trade paid some at- 
tention to reports that Midwest soapers 
had bought some loose lard in Chicago 
on Tuesday the absence of undue grease 
supplies overhanging the market made 
for a continued strong undertone. 

At New York, choice white was 
quoted at 4%c; yellow and house, 4%c, 
and brown 4@4%c. 

The Chicago grease market recorded 
advances of about %c this week on good 
demand coupled with light offerings. 
The easiness of the general market 
situation on Wednesday, however, and 
particularly the softness in lard, re- 
sulted in a quieter market in greases 
at midweek following the advances. 
Good quality product, despite slack de- 
mand in Chicago, remained salable at 
last paid prices at Cincinnati; offerings 
at Chicago on Wednesday were light 
and bids were lacking. On Tuesday, 
several tanks of white grease sold at 
4%c, Chicago freight basis; the product 
was offered at Chicago at this figure in 
the absence of active demand. A few 
tanks of yellow grease sold late Mon- 
day at 4%4c, Chicago; also reported on 
Monday were several tanks of white 
grease at 45c, Chicago, a tank of yel- 
low grease at 4%c and tank of B-white 
grease at the same figure. Wednesday’s 
grease quotations at Chicago were: 
Choice white grease 
A-white grease 
B-white grease 4% 
Yellow grease, 10-15 f.f.a................ 4% om 


Weller wretes. BESS L.A... ewcecccvccess 
Brown grease 


1940 


BY-PRODUCTS MARKETS 


(Quotations given are basis Chicago.) 
November 20, 1940 
Adversely affected at midweek by 
European war news and weak surround- 
ing markets, the by-products market 
turned inactive and soft. Most quota- 
tions given below are nominal. 


Blood 


Scattered movement of blood reported 
at last week’s levels. 
Unit 


Unground 


Digester Feed Tankage Materials 


Light trading reported in digester 
feed tankage materials in the ranges 
shown, earlier in week, but market now 
has nominal tone. 


Unground, 11 to 12% ammonia 
Unground, 6 to 10%, choice quality. . 
Liquid stick 


Packinghouse feeds recorded some 
advances this week on light supplies. 
Carlots, 
60% digester tankage 


50% a and bone scraps 
Blood-m 


Bone Meals (Fertilizer Grades) 
Bone meals market remains nominally 
unchanged. 


Per ton 
Steam, ground, 3 & 50 
Steam, ground, 2 & 26 


Fertilizer Materials 


Fertilizer materials nominally un- 
changed from last week’s levels. 
Per ton 
High grade tankage, ground 
10@11% ammonia 2.50 & 10¢ 


Bone tankage, unground, per ton 20. o0@22. = 
Hoof meal 


Dry Rendered Tankage 
Last sales of low test and high test 
cracklings reported at the quotations 
given below. This market now nominal. 


$ 35.00 
32.50@35.00 


Per ton 


62% 
-60 


Hard pressed and expeller unground, 
up to 48% protein (low test) 
above 48% protein (high test) 

Soft pressed pork, ac. grease and 
quality, ton 

Soft pressed beef, ac. grease and 
quality, ton 


35.00@37.50 
32.50@35.00 


Gelatine and Glue Stocks 
Market unchanged and quiet. 


Calf atom 

Sinews, pizzles 

Cattle jaws, skulls and knuckles 
Hide trimmings 

Pig skin scraps and trim, per Ib 


Bones and Hoofs 
Bones and hoofs unchanged. 


Round shins, ee 
Flat shins, wens 
light 


Blades, nutteaie, shoulders & thighs.. 
Hoofs, white 

Hoofs, house run, unassorted 

Junk bones 


Very quiet situation exists in animal 
hair market; bulk of contracts now in. 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib.... 
Winter proce » gray, lb 
Summer processed, gray, lb 
Cattle switches 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 

Weunel AtIAwtle PETES... cccccccessuccesses $28.00 
Blood, dried, 16% per unit 2.60 
Unground fish sc rap, dried, 114% ammonia, 

16% B. P. L., f.o.b. fish factory cane 3.25 & 10¢ 
~ meal, fore ign, 11%% ammonia, 10% 

P. L., ¢.i.f. | eee eee 

Nov ember ‘chieene DE sepgevesneesenseetesed © 51.00 
Fish scrap, acidulated, 70% ammonia, 

A. P. A., f.o.b. fish factories. ...2.50 & 50¢ 
Soda nitrate, per net ton; bulk, ‘ex- ae = 

Atlantic and Gulf POIGS.  ciccccccvecesese 27. 

in oy 


Fertilizer tankage, 
10% B. P. L. bulk 

Feeding tankage, unground, 
nia, 15% B. P. L. bulk 


10-12% ammo- 
2.60 & 10¢ 


Phosphates 
Foreign bone meal, steamed, 3 and 
per ton, ° 
Bone meal, . 44% and 50%, in bags, 
POF COM, C.1.28.. ccccvccccccrcevesseccccces @ 31.50 
Superphosphate, bulk, f.o.b. Baltimore, 
ton, 16% flat 


50 bags, 
$32 


Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


CHICAGO COTTON OIL 


Monday, Nov. 18.—Close: B.P.S. Dec. 
5.71 b; Jan. 5.74 b; Mar. 5.88 b; May 
5.93 b; July 6.02 b; cash close-5.75 n. 

Tuesday, Nov. 19.—Close: B.P.S. Dec. 
5.80 b; Jan. 5.83 b; Mar. 5.94 b; May 
6.00 b; July 6.09 b; cash close 5.75 n. 

Wednesday, Nov. 20.—Close: Dec. 
5.72 ax; Jan. 5.75 ax; Mar. 5.85 ax; 
May 5.90 ax; July 5.99 ax; cash close 
5.75 n. 

Thursday, 
market. 

Friday, Nov. 22.—Close: B. P. S. Dec. 
5.74b; Jan. 5.77b; Mar. 5.87b; May 
5.92b; July 6.001; cash close 5.75n. 


Nov. 21.—Holiday. No 


EASTERN FERTILIZER MARKETS 


New York, November 20, 1940 


The New York blood market is about 
cleaned up, with last sales at $2.50, 
f.o.b. New York. South American ma- 
terial sold at $2.50, c.if. Tankage sold 
at $2.50 and $2.60, f.o.b. eastern ship- 
ping points. Cracklings are steady with 
South American in strong demand. Fish 
meal is scarce and hard to obtain. No 
Japanese material is coming in. All 
markets are firm to strong in tone and 
some producers are looking for higher 
prices. 


CHAIN STORE SALES 

Kroger Grocery & Baking Co. report 
$20,572,377 sales for the four weeks 
ended November 2, a gain of 5 per cent 
from $19,588,074 a year earlier. For 
the 44 weeks ended November 2, sales 
totaled $216,452,231, an increase of 6.4 
per cent from $203,247,736 for the cor- 
responding period last year. 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 
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Cottonseed Oil Futures Hit 
New High Point for Upturn 


Strength in allied oils and fair out- 
side speculative demand aid in up- 
turn; hedging pressure readily ab- 
sorbed—Total November distribution 
of 400,000 bbls. predicted—Southern 
crude and seed markets tight. 


York were active and strong dur- 

ing the past week. The market 
again went to new highs for the current 
upturn. Additional strength in some 
allied oils and fats and a fairly broad 
outside speculative demand aided in 
the upturns, with the result that re- 
alizing on the bulges and hedging pres- 
sure on a scale upwards were readily 
absorbed. The open interest in the cot- 
ton oil futures market increased 49 lots 
during the week to an official total 
as of Tuesday’s close of 2,678 lots. 

Predictions are heard that November 
distribution of oil will run 400,000 bbls. 
or more. This compares with 266,000 
bbls. in November, 1939. Consumers 
are now taking delivery freely. Addi- 
tional reports that unless seed moves 
in a freer way, mills will be forced to 
close down in the Southeastern belt, 
were a factor in reducing selling pres- 
sure. 

The crude and seed markets in the 
South were tight. Some crude moved 
in the Valley at 5c and sales were made 
at that level in the Southeast. Sub- 
sequently the market reacted, but 
no pressure of crude developed, and 
again the market firmed, with the 
Southeast and Valley quoted 4% @5c, 


Cork were a oil futures at New 


‘ while Texas also reached new season’s 


highs with crude at 4.80c bid and 4%c 
asked. Seed in Texas held around $30.00 
per ton, the best level of the season. 
COCONUT OIL.—The market was 
quiet but steady at New York on a 
basis of 3c. At the Pacific coast, the 
2%c offerings were cleaned up and the 
market was called 25gc nominal. 
SOYBEAN OIL.—After reaching a 
basis of 45¢c Decatur, with mills with- 
drawn as sellers—owing to the bulge in 
beans to more than $1.00 a bushel—soy- 
bean oil reacted and sold at 4%c 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 
ley points, prompt 
White deodorized, in bbls., 
Yellow, deodorized 
f.f.a. 


Soap stock, 50% 

points 
Soybean oil, f.o.b. mills, in tanks......... 44%4.@ 
Corn oil, in tanks, f.o.b. mills 53, @5% 
Coconut oil, sellers tanks, f.o.b. coast..... 2% @2% 
Refined coconut, bbls., f.o.b. Chicago 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 14% 
White animal fat 11% 
SD HUN, 6 on occ cetcencetecceneas 12 
Milk churned pastry 
. fee gh” rrr ee 8 
Vegetable type 


f.o.b. consuming 


on resales. Mills were not selling as 
they say oil is not at a profitable level. 


CORN OIL.—The market nominally 
was quoted at 5c. 


PALM OIL.—Interest was moderate 
but the market steady, with spot Nigre 
and Sumatra 2%c and forward ship- 
ment 1%c. 

OLIVE OIL FOOTS.—At New York, 
quoted nominally 9%4c. 

PEANUT OIL.—Southeast crude oil 
traded at 5%c; later, the market was 
quoted at 5@5%c. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednes- 
day at 4%c bid, 4%c asked; Texas, 
45@4%c nominal at common points; 
Dallas, 4%c nominal. 


Futures market transactions for the 
week at New York were: 


FRIDAY, NOVEMBER 15, 1940 
—Range— —Closing— 
Sales High Low Bid Asked 


November ese eee nom 
December ... 583 € 581 
January .... 588 588 
February ae wan 90 nom 
599 5g 600 
Pre nom 
606 606 trad 
° nom 


Sales 218 contracts. 


SATURDAY, NOVEMBER 16, 1940 


December ... 580 580 
January .... 3 584 584 


February meee éme 
598 595 
607 602 
613 610 


contracts. 


Sales 65 


MONDAY, NOVEMBER 18, 1940 
December ... 37 582 581 586 
January .... 1 one tien 590 
February one ‘eds 595 

596 594 601 
609 603 610 
eae aa 615 
610 617 
Sales 156 contracts. 

TUESDAY, NOVEMBER 19, 1940 
December ...  ‘ 595 590 
January cee eee 
February ai re 
611 601 
619 612 
626 = 617 
Sales 152 contracts. 

WEDNESDAY, NOVEMBER 20, 1940 


December .. 34 590 576 
January .... 30 590 583 


February er ona 
603 590 
614 597 
uly 53 617 603 
Sales 300 contracts. 
THURSDAY, NOVEMBER 21, 1940 
Holiday. No market. 
(See page 31 for later markets.) 


FINANCIAL NOTES 


Great Atlantic & Pacific Tea Co. re- 
ports a quarterly dividend of $1.75 a 
share on the first preferred stock, pay- 
able November 30 to all stockholders 
of record on November 8. 


The National Provisioner—November 23, 1940 





Is Cold Slowing Up Production 


In Your Sausage 


Manufacturing Room? 
SAUSAGE \ | 


Thr Cc Xt 
AND MEAT SPECIALTIES Refrigeration is a decided advantage in keeping 


product in good condition while in the sausage manu- 
facturing room. Dexterity of workers, however, in 
this room is of paramount importance and there is a 
The PACRER’S ‘i limit to the amount of refrigeration which can be used 
ENCYCLOPEDIA 4 without impairing their efficiency. 

ks ; Time studies have established a minimum temper- 
= = ature at which workers in this department find no 
ae 4 n difficulty in maintaining a good speed of operations. 
588 At only 5 degrees below this point, complaints are 


nom 


- a marked and there is a noticeable reduction in output 
trad 


nom per worker. 


- SAUSAGE AND ‘umih tas ah, ee 
nom MEAT SPECIALTIES 


important subjects, contains an entire chapter on 
nom 
ales ea re : ; - “Refrigeration and Air Conditioning” in which this 

as the following to say in connection wi , . . 

temperature and humidity in the Meat — t subject as well as other aids to more 
Cooler: profitable operation are thoroughly covered. 
“Temperature in the sausage meat cooler should be Nineteen other chapters of “Sausage and Meat 
from 35 to 38 degrees or higher depending on the Specialties” highlight Plant Operations, Plant Layout, 
rapidity with which the sausage maker wishes the cS 
meat to cure. Meat cures faster at higher temper- Sausage Trouble Shooting and Dry Sausage, and 
atures but it deteriorates more rapidly as the low present the best of approved modern sausage prac- 
temperature check on bacterial growth is removed. i 
A curing temperature of 38 degrees has been speci- tice, tested formulas for sausage and all types of 
fied in formulas in this book. specialty products. 
is important only to the extent that it should not be The wide range of subjects covered in this new 
so high that salt in the product will attract moisture : : : sn cts 
tent the alr contianseiie, Gs tu aac anak: & volume, the first of its kind, makes it an indispensable 
and drying out of exposed meat. Allowance can be Maker 
made for such shrinkage in the amount of ice or ‘ 
water placed in the emulsion during processing of 


i 


“The percentage of relative humidity in this room 
should be high enough to avoid excessive shrinkage aid to every Sausage Manufacturer and Sausage 





some types of sausage. 


“A relative humidity of 80 to 85 per cent usually is 
found satisfactory in the sausage meat cooler.” 


Efficient temperature and humidity con- 
ditions are given for each department of the 
plant in the chapter on “Refrigeration and 
Air Conditioning.” 


Get your order in now. One case of cor- 
rected trouble will more than repay its 
cost . . . $5.00 postpaid. 
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HIDES AND SKINS 





Packer hides sell 2c down for 60,000 
mostly November take-off—Outside 
packers move 30,000 same basis— 
South American market %c higher. 


Chicago 


PACKER HIDES.—After a_ dull 
period early in the week, packers ac- 
cepted bids %c down for most packer 
selections just prior to the holiday, mov- 
ing a little over 60,000 hides dating 
mostly Nov. on this basis. Outside 
packers also sold a total of over 30,000 
hides at about the same figures. Tan- 
ners were credited with part of the 
buying, while exchange operators were 
also in the market. 

Hide futures drifted 40@50 points 
lower, in sympathy with the easier 
security markets, the softness in mar- 
kets generally being credited in part 
to unfavorable war news. Tanners have 
been free buyers of hides in recent 
weeks, and packers apparently want to 
maintain their closely sold up position 
going into winter hide production. 

All packers moved a total of 27,700 
mostly Nov. native steers at 14c, and 
the Association sold 1,000 Nov. same 
basis; 1,000 Oct.-Nov. natives sold at 
last week-end at 14%c. Extreme light 
native steers were sold ahead earlier 
into middle Nov. at 15¢ and none are 
offered but quoted nominally around 
14%c¢. 

One packer sold 3,500 Nov. butt 
branded steers at 13%c, also %e off. 
Colorados are offered at 13c, this figure 
being paid to outside packers. Heavy 
Texas steers are available at 13'c, or 
%c down. Packers have declined 12%c 
for light Texas steers and none are 
offered. Extreme light Texas steers 
were sold up earlier at 13%c. 

The Association sold 1,600 Nov. heavy 
native cows at 13c, or a cent down, 
while outside packers moved heavies in 
combination with lights at 1344c. Three 
packers sold a total of 7,000 Nov. River 
point light native cows at 14c, and 
4,800 northern points at 13%c; one 
packer sold 12,000 light cows, at 14c 
for River points, 18%c for certain 
picked points, and 13%c for northerns; 
the Association sold 2,000 Nov. light 
cows at 13%c. Outside packers secured 
13e for branded cows, and local packers 
are offering this basis; the Association 
sold 1,000 Nov. branded cows at week- 
end at 13c. 

Native bulls are offered at 94c, and 
branded bulls at 8%4c. 

An Iowa packer sold 2,700 native 
steers at 14c, 3,400 butt brands at 13%c, 
2,400 Colorados at 13c, 7,800 light and 
heavy native cows at 13%%c, and 3,500 
branded cows at 18c, dating last half 
Oct. and early Nov. A Minnesota 
packer moved about 10,000 mostly Oct. 
hides same basis. 

Withdrawals from Exchange ware- 
houses during first 18 days of Nov. 
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totalled 46,398 hides, as against 73,162 
during same period in Oct. Warehouse 
stocks on Novy. 18th were down to 437,- 
905 hides, as compared with 517,787 a 
month earlier. 

OUTSIDE SMALL PACKER.— 
Couple cars 46 lb. avge. outside small 
packer all-weights sold at end of last 
week at 13c, selected, for natives, brands 
1%¢ less, and 8c for native bulls, f.o.b. 
point east of here. However, with the 
later easiness in the market, more were 
offered this basis and unsold. Some 
48/50 Ib. were later offered down to 
12%c, from less desirable section, al- 
though it is thought 43/44 lb. hides 
could still be sold up to 18c. 

PACIFIC COAST.—There has been 
no news from the Coast market since 
the trading in Oct. hides couple weeks 
back at 11%%¢, flat, for steers and cows, 
f.o.b. shipping points, which about 
cleaned up October holding on the Coast 
market. 


FOREIGN WET SALTED HIDES.— 
The South American market moved up 
about %c this week on standard steers, 
a rather closely sold up position, some- 
what lighter slaughter and improved 
seasonal quality being the governing 
factors. A pack of 5,000 LaBlanca 
standard steers sold to the States at 
93 pesos, equal to about 14c, c.i.f. New 
York, as against 90 pesos or 13%%c paid 
last week; 3,000 Smithfield steers sold 
also at 93 pesos or 14c, being taken by 
buyers who usually act for Canadian or 
U. K. account. The same buyers were 
credited with taking 5,000 LaPlata re- 
ject steers at 85 pesos or 12%c and 
7,000 more Argentine reject steers at 
same figure. Later, 15,000 Argentine 
frigorifico standard steers sold to the 
United Kingdom at 94 pesos or about 
14%ce. 

COUNTRY HIDES.—Easiness in the 
packer market is reflected in more lib- 
eral offerings of country hides, although 
there has been no trading since to 
establish values. Untrimmed all-weights 
46/47 lb. avge. were reported rather 
freely offered at llc, selected, del’d 
Chgo., some quoting 104%@llc nom. 
Heavy steers and cows quoted around 
8%4c flat, trimmed, although 9c has 
been asked. Offerings of buff weights 
had been fairly well absorbed earlier 
and market quoted around 11%@12c, 
selected, for trimmed stock. Trimmed 
extremes usually quoted 13@13%4c, 
selected, with some buyers talking %4@ 
1%e less. Bulls quoted around 7c; glues 
around 8c nom.; all-weight branded 
hides 9% @9%éc flat nom. 


CALFSKINS.—Packer calfskins have 
been quiet prior to the holiday, with 
packers well sold up to end of Oct., and 
into Nov. on the heavy end in one 
quarter. Last trading was at 28%c for 
northern heavies; River point heavies 
quoted 27%c nom., with lights under 
914 lb. at 23%ec nom., last confirmed 
sales being at %c less. A few northern 


are being offered at 29c, or 44c advance. 

Chicago city calfskins last sold pre- 
vious week at 20c for 8/10 lb. and 2444c 
for 10/15 lb.; the market has been quiet 
so far this week, with a few skins 
offered this basis and inquiry quiet. 
Straight countries quoted around 16%c 
flat. City light calf and deacons last 
sold at $1.40 but it would probably be 
hard to duplicate this figure at the pres- 
ent time. 


KIPSKINS.—One packer sold 2,500 
Oct.-Nov. northern native kips this 
week at 22c, and 2,500 southern natives 
at 21c, steady prices. Over-weights last 
sold at 21c for northerns and 20c¢ for 
southerns. Other packers are well sold 
up to end of Oct., except for possibly 
a few brands, for which sellers have 
been talking 19c. 

A few city kipskins are reported 
available at last paid price of 20c. 
Straight countries quoted around 15c 
flat. 


One packer sold 6,500 Oct.-Nov. regu- 
lar slunks, and another 4,000 Oct. pro- 
duction, all at 80c, or 20c off; others 
seem inclined to wait. 

HORSEHIDES.—tThe horsehide mar- 
ket is in good position on unsold stocks 
and offerings are comparatively light. 
There were sales of good city renderers, 
with manes and tails, at mid-week at 
$6.00, selected, f.o.b. nearby shipping 
point. Ordinary trimmed renderers 
quoted $5.65@5.85, del’d Chgo.; mixed 
city and country lots $5.25@5.40, Chgo. 
basis. 

SHEEPSKINS.—Dry pelts are sea- 
sonably quiet and nominal around 
21% @22%c per lb., del’d Chgo., for 
full wools. Packer shearlings quoted 
$1.60@1.65 for No. 1’s, $1.10@1.20 for 
No. 2’s, and 70c for No. 3’s, with sales 
in this range; offerings are limited by 
present light production. Buyers of 
small packer shearlings figure these 
at one-half to two-thirds of packer 
values, according to quality. Pickled 
skins quoted $5.25@5.50 per doz., paid 
recently for Nov. skins. Packer wool 
per cwt. liveweight basis, with sales of 
pelts quoted in a range of $2.50@2.65 
Nov. pelts reported in this range re- 
eently. Outside small packer pelts 
around $2.25@2.40 per cwt. liveweight 
basis, according to lot. 


New York 


PACKER HIDES.—There has been 
no trading so far this week in the New 
York market. Last trading in Oct. 
native steers in that market was at 16c, 
previous week. A few Oct. butt brands 
and Colorados are still held, with market 
quoted nominally 13%c and 138c re- 
spectively. Nov. production is still in- 
tact. 

CALFSKINS.—At the end of last 
week, New York collectors sold 5,000 
of the 7-9’s at $2.55, and 3,000 of 9-12’s 
at $3.75; the 5-7’s last sold at $1.75 but 
sellers have been talking higher. Last 
packer trading was at $2.85 for 7-9’s, 
while the 9-12’s last sold at $4.25, and 
9-12 buttermilks at. $3.80 for export. 
Trade has been limited by light offer- 
ings. 
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New Trade Literature 


Water Filters (NL 821).—New bulle- 
tin W-210-B26 describes pressure filters 
for purification of water used for drink- 
ing or manufacturing foods. Bulletin is 
well illustrated with photographs and 
cross-section drawings and contains 
much material on construction and use 
of pressure filters Worthington Pump 
and Machinery Corp. 


Steam Traps (NL 823).—New 40- 
page booklet will assist trap users in 
selecting the proper trap for each ap- 
plication. There is information on 
choosing traps and auxiliary equipment. 
Each trap is illustrated with photo- 
graphs and cross-section drawings. 
Numerous data tables are included.— 
Vv. D. Anderson Co. 


Photoelectric Relays (NL 825).— 
Photoelectric relays for every purpose 
are described in this new six-page 
folder. Applications of these relays for 
counting, sorting, controlling doors and 
conveyors are shown. Accessories are 
also listed.—General Electric Co. 


Bearing Units (NL 826).—New 88- 
page data book No. 1775 gives informa- 
tion on five different types of anti-fric- 
tion bearing units. Book contains de- 
scriptive matter, illustrations, dimen- 
sions, list prices, and engineering data. 
—Link-Belt Co. 


Concrete Surface Paint (NL 829).— 
Uses of a new paint with a chlorinated 
rubber base are outlined in this 12-page 
booklet. Advantages claimed for this 
paint are: Ability to resist alkalis, water 
and water-seepage and to dry quickly. 
It can be used on fresh concrete, plaster, 
stucco, ete.—Hercules Powder Co. 


Oil Circuit Breakers (NL 830).—Out- 
door oil circuit breakers of 7500-volt 
rating and 50,000 KVA interrupting 
capacity are described in this eight-page 
folder. The booklet is illustrated and 
contains drawings and data tables on 
various types of breakers.—Roller- 
Smith Co. 


Fire Protection Equipment (NL 831). 
—New folder illustrates and describes 
line of industrial fire protection equip- 
ment, including extinguishers of various 
types and sizes, built-in systems and 
fire department supplies. Folder ex- 
plains the four principal classifications 
of fires and lists types of extinguishers 
applicable in each case.—American La 
France—Foamite Corp. 


To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(11-28-40) 
Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard was steady the latter part of 
the week with hogs and better tone in 
allied and other markets, but hedging 
satisfied demands and halted rallies in 
the Chicago market. 


Cottonseed Oil 


Cotton oil recovered 10 points of Wed- 
nesday’s losses on noticeably lighter 
liquidation and hedging and slightly 
better tone in other markets, following 
holiday firmness. Southeast crude, 
4%c lb. sales; Valley, 4% @4%c Ib.; 
Texas, 444@4%c lb. bid, according loca- 
tion. 

Quotations on bleachable cottonseed 
oil at close of New York market Friday 
were: Dec. 5.85@5.87; Jan. 5.89@5.95; 
Mar. 6.01@6.02; May 6.10 sales; July 
6.15@6.16; 88 lots; closing firm. 


Tallow 
New York extra tallow, 4%c lb. 


Stearine 
Stearine was quoted 6c lb. 


Friday's Lard Markets 


New York, November 22, 1940.— 
Prices are for export. Lard, prime west- 
ern, 5.85@5.45c; middle western, 5.25@ 
5.35¢; city, 45¢c, refined continent, 6%4c; 
South American, 6%c; Brazil kegs, 
6%c; shortening 8c. 


NEW YORK HIDE FUTURES 


Monday, Nov. 18.—Close: Dec. 12.85@ 
12.86; Mar. 12.60@12.64; June 12.37@ 
12.38; Sept. 12.27 n; 113 lots; 16@18 
lower. 

Tuesday, Nov. 19.—Close: Dec. 12.85 
@12.89; Mar. 12.63@12.65; June 12.40 
@12.42; Sept. 12.30 b; 178 lots; un- 
changed to 3 higher. 

Wednesday, Nov. 20.—Close: Dec. 
12.75@12.79; Mar. 12.41@12.45; June, 
12.20; Sept. 12.18@12.22; 229 lots; 10@ 
22 lower. 

Thursday, 
market. 

Friday, Nov. 22.—Close: Dec. 12.80@ 
12.88; Mar. 12.56@12.60; June 12.36@ 
12.40; Sept. 12.33n, 135 lots, 5@16 
higher. 


Nov. 21.—Holiday. No 


BUYING HOGS 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “PorK PACKING,” The Na- 


tional Provisioner’s plant handbook, be - 


a good investment for you in bringing 
buying price in closer relation to cut- 
out value? 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Nov. 22, 1940 with com- 
parisons: 

PACKER HIDES 
Week ended Prev. Cor. week, 
Nov. 2 week 1939 


Hvy. nat. strs. 14 14% 
Hvy. Tex. strs. 13% 14 
Be 13% 14 
Hvy. Col. strs. 13 13% 
Ex-light Tex. 
13% 
13 


strs. 


13% @13% 
13% @13% 


14 
138% @14 
10 


SB 6 9 
Calfskins ..... 24 @25 
Kips, nat. ..... tot 
Kips, ov.-wt.... 21 21 19 
Kips, brnd’d ..18%@19n 18%@19 17% 
Slunks, reg. .. 80 1.00@1.15 1.15 
Slunks, hbris. ..55 @60 60 65 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


. all-wts...124%@13 12%@13 12% @13% 
ded 12 @12% 12 @12% 124%@12% 
ae @ 8% 8 9 

, - TH@ 8 7% 8% 
Calfskins 20 @24% 21 22 
Kips 20 17%@18 
Slunks, reg. .. 75n 85 @90n 1.00 
Slunks, hris. .. 50n 50n 50 


COUNTRY HIDES 
8%@ 9 
8%@ 9 
12% 
13%@14 
1% 
16% 
15 
 5.25@6.00 5.25@6.15 
SHEEPSKINS 


Pkr. shearlings. 1.60@1.65 1.65@1.70 
Dry pelts 21% @22% 21%@22 


Hvy. steers ... 
Hvy. cows .... 


10 e10% 
10 10% 
Buffs 


114%@12 
13 


Kipskins 


Horsehides 4.50@5.10 


1.50 
20 @20% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 16, 1940, were 
3,886,000 lbs.; previous week 5,613,000 
Ibs.; same week last year 5,365,000 Ibs.; 
Jan. 1 to date, 214,652,000 lIbs.; same 
period last year, 211,414,000 lbs. 

Shipments of hides from Chicago for 
week ended November 9, 1940, were 
3,495,000 lbs.; previous week 5,813,000 
lbs.; same week last year 5,749,000 Ibs.; 
Jan. 1 to date, 244,429,000 Ibs.; same 
period last year, 231,423,000 lbs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on November 16, 1940: 


Week Previous Same 
Nov. 16 week week '39 


Cured meats, Ibs.16,645,000 18,280,000 16,341,000 
Fresh meats, lbs.62,974,000 58,836,000 65,126,000 
Tae, TR. saccese 6,832,000 4,817,000 4,577,000 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to November 22, 1940: 
To the United Kingdom, 41,745 quar- 
ters. A week ago, to the United King- 
dom, 51,538 quarters. 
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NEW EQUIPMENT onc: Siopptis 





ALL-DUTY MEAT HOIST 


A new type of hoist designed for use 
in meat packing plants has been placed 
on the market by Robbins & Myers, 
Inc., Springfield, O. The new hoist has 
a heavy base of welded steel channel 
construction requiring little superstruc- 
ture frame work to support it. A drum 
constructed of steel pipe and steel plate 
flanges, all welded into an indestructible 
whole, is driven by a worm drive unit 
housed within an oil tight casing. This 
worm drive is of nickel steel, heat 
treated and ground to size, and is of 
the heavy duty type operating on Tim- 
ken and ball bearings. 

The worm gear is of a special bronze, 
chill cast, and has hobbed teeth of 30- 
deg. angle; these are claimed to give 
great strength and long [fift. Worm 
drive is self locking and holds the load 
safely without danger to the operator. 
A magnetic disc brake, completely en- 
closed and having a _ moisture-proof 
magnet, controls the load accurately 
and automatically. This brake is simple 
in construction and requires no expert 
attention. 


Motor is of totally-enclosed, ball bear- 
ing, high torque, hoist duty construction 
and can handle all types of loads. In- 
built quality in windings, insulation, 
bearings and workmanship are claimed 
to give more service hours. 


Two methods of control are offered: 
Moisture-proof push button with mag- 
netic contactors, or rope-operated drum 
controllers. An upper limit switch pre- 
vents over travel of the hook. The hoist 
chain is of welded steel links to which 
a drop forged steel shackle is attached. 
A swivel drop forged steel hook hangs 
in the shackle for easy handling. 
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STEAM GUN CLEANER 


Steam cleaning smokehouse convey- 
ors is the subject of an illustrated fea- 
ture article appearing in the Septem- 
ber-October issue of Oakite News Serv- 
ice, house magazine of Oakite Products, 
Inc., New York City. 

In discussing this important phase of 
smokehouse sanitation and housekeep- 
ing, the article describes how a recent 
development, the Oakite solution-lifting 
steam gun, enables meat packing plants 
having 30 lbs. or more steam pressure 
to make an efficient steam cleaning in- 
stallation which is suitable for cleaning 
conveyor chains, trays and beams, as 
well as smokehouse walls, plant trucks, 
mixing vats and other large equipment. 
Copies of this article are available from 
the company on request by packers in- 
terested in additional information. 


NEW MEAT 
HOIST 


Designed to handle all 
types of loads in pack- 
ing plants, this new type 
of meat hoist has a self 
locking worm drive 
which holds the load 
safely without danger to 
the operator. The hoist 
is sturdily constructed 
throughout. The heavy 
base is of welded steel 
channel construction. 
Drum is made of steel 
pipe and steel plate 
flanges. Worm gear is 
of a special bronze, chill 
cast, and has hobbed 
teeth of 30-deg. angle. 
Side view of the hoist is 
shown above. 


FLASHES ON SUPPLIERS 


THE WHITE MOTOR CO.—Estab- 
lishment of a new division of sales ter- 
ritories, principally on the eastern sea- 
board, has been announced by J. N. 
Bauman, vice president, White Motor 
Co., Cleveland, O. The new territorial 
division provides for the metropolitan 
region, consisting of New York City; 
the New England region, which includes 
Boston, Hartford, Bridgeport, New 
Haven, Worcester and Providence; and 
the newly created eastern region, com- 
prising Philadelphia, Newark, Wash- 
ington, Baltimore and Wilkes-Barre. 


The metropolitan region will be under 
Harold Conner, vice president, formerly 
in charge of the New England region, 
whose headquarters are at 370 Lexing- 
ton ave., New York. Mr. Conner has ap- 
pointed G. Taylor Myers as sales man- 
ager. The New England region will be 
directed by J. E. Hamlett. 


Vice president E. F. Hobbins heads 
the new eastern region and will make 
his headquarters at Philadelphia. As- 
sisting him will be R. T. Fullerton, 
Newark district manager; J. B. Franks, 
Philadelphia district manager; E. R. 
Kinnebrew, Washington branch man- 
ager, and C. O. Tydings, branch man- 
ager at Baltimore. V. W. Fries, former 
New York City district manager, has 
been appointed vice president of a new 
division to handle White Horse sales in 
metropolitan New York. 


JOHNS-MANVILLE CORP. — Ap- 
pointment of Dr. Edward Bartow, who 
has been granted a year’s leave of 
absence as emeritus professor of the 
State University of Iowa department of 
chemistry and chemical engineering, to 
the research laboratories of Johns- 
Manville Corp.,' Manville, N. J., as 
chemical consultant, has been announced 
by L. R. Hoff, vice president. Dr. Bartow 
was once president of the American 
Chemical Society. 


LACQUER MARKING TAGS 


Among the many Dennison products 
finding use in meat packing plants are 
lacquer marking tags. Advantages 
claimed for them include ability to 
stand rough handling exceedingly well; 
they are also scuff-proof, alkali-proof 
and grease-proof. 

These tags may be printed in any 
color combination and die cut to con- 
form with trade mark outlines or in any 
distinctive shape desired. The tough, 
impervious lacquer coating gives excep- 
tional color brightness and is said to 
add greatly to the life of the tag. The 
tags are manufactured by the Dennison 
Mfg. Co., Framingham, Mass. 
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October Shows Gains 
in Business Activity 


MPROVEMENT in the conditions 
[(attecting the domestic demand for 
meat and other farm products is con- 
tinuing, the U. S. Bureau of Agricul- 
tural Economics reported last week in 
its monthly analysis of the demand and 
price situation. In October, industrial 
activity was slightly above the previous 
peak reached in December, 1939, and 
there has been some additional advance 
in November. These gains in industrial 
activity have been accompanied by in- 
creases in the income of industrial 
workers and in national income. 

The domestic defense program is the 
principal force behind the improvement 
in demand conditions. The increasing 
defense expenditures are reflected in ac- 
tive factory-building operations and in 
increased output of defense equipment. 
Aside from these direct effects on cur- 
rent productive activity, the defense 
program is having important indirect 
effects upon industrial buying policies, 
resulting in the accumulation of inven- 
tories in some lines because of antici- 
pated higher prices and the possibility 
of later difficulties in securing deliver- 
ies. 


Inventories Built Up 


The production of goods for the build- 
ing of inventories probably has been 
a large factor in recent increases in in- 
dustrial activity. Tapering off of this 
inventory-building program might be 
accompanied by a slowing up, and per- 
haps some temporary decline, of total 
industrial production, if it occurs before 
the output of defense equipment can be 
increased sufficiently to offset such a de- 
velopment. It is not unlikely that there 
will be a period of several months, per- 
haps beginning shortly after the turn 
of the year, when industrial activity 
will fail to make further progress. 

Exports of farm commodities have 
continued to shrink, and in September 
were 70 per cent below a year earlier, 
and 77 per cent under January of this 
year. Industrial exports continued large, 
but were smaller than in August. Great 
Britain is encountering increased dif- 
ficulties in keeping her ocean shipping 
lanes open. 

Wholesale commodity markets have 
continued for the third consecutive 
month to reflect improvement in indus- 
trial conditions and consumer buying 
power. The rise in wholesale prices 
since last summer has been somewhat 
greater for industrial raw materials 
and imported commodities than for 
farm products and foods, largely be- 
cause of the greater gains in the former 
groups during the past month. 

Strength in industrial raw material 
and imported commodity prices has 
been due in part to heavy purchases for 
inventory, whereas the rise in farm 
product prices has been due primarily 
to improvement in domestic consumer 
buying power. The general upward 
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trend in commodity prices is expected 
to be maintained, subject to temporary 
relapses, but no marked rise such as 
occurred during the World War is yet 
in sight. 

Farm income in October increased 
considerably more than is usual for the 
season. This was due primarily to heavy 
cotton marketings and to the early 
movement of hogs which resulted in 
marketings in October about 25 per 
cent higher than a year earlier. 


Livestock and Meats 


Because of unusually heavy market- 
ings so far this fall and the decrease 
in the 1940 spring pig crop, it now ap- 
pears likely that slaughter supplies of 
hogs will decrease sharply in the late 
winter and early spring this year. Hog 
slaughter in October was the largest 
for the month on record. Hog prices 
declined less than usual during the 
month, however. 


Slaughter supplies of grain-fed cat- 
tle in 1941 may be a little smaller than 
a year earlier during the first part of 
the year, but they may be larger next 
summer and fall. Cattle slaughter in- 
creased sharply in October, but prices 
of the upper grades advanced to the 
highest level in three years. 

Marketings of sheep and lambs in- 
creased sharply in October, but 
slaughter so far this season (May-— 
October) has totaled only a little larger 
than a year earlier. Slaughter supplies 
in the coming fed-lamb marketing sea- 
son (December—April) may show a mod- 
erate increase over the 1939-40 season. 
Lamb prices have held fairly steady for 
the past three months. 





Meat and Defense Program 


(Continued from page 10.) 


“Goods must be kept moving into 
civilian as well as military channels for 
ultimate consumption,” she declared. 
“That means keeping costs and margins 
at as low a level as is consistent with 
the services rendered. 


“As operators in the field of whole- 
saling, I know that you are interested 
in speeding the ‘flow of goods through 
your offices and warehouses. I am sure 
that you have as deep an interest as 
I in doing that job as efficiently as pos- 
sible.” 

Dr. Theodore N. Beckman, professor 
of business organization at Ohio State 
University and well-known authority 
on wholesaling, addressed the whole- 
salers on “Implications of National De- 
fense in the Field of Wholesaling.” 

He said that one of the most profound 
effects of the defense program is bound 
to be a shift from a buyers’ market to 
a sellers’ market. National defense will 
increase the demand for armaments 
and armament producing equipment. 
As the ranks of the unemployed are de- 
pleted and wages rise, the effective de- 
mand for consumer goods will be stim- 
ulated and prices will again tend to 
rise. 

He pointed out that there are strong 
possibilities of speculative excesses, of 


1940 


advance buying on a larger scale than 
warranted, of over-loading of cus- 
tomers, of wholesale prices skyrocket- 
ing, and of serious dislocations in the 
wholesaling structure. Some of these 
dangers can be avoided and others 
minimized by proper and effective co- 
operation between the wholesaling in- 
dustry and the proper agencies of the 
government. 

“One of them,” Dr. Beckman said, 
“is to make adequate supply of goods 
available, and the other is to contribute 
to price sanity. I believe that the whole- 
saling industry can contribute sub- 
stantially to an orderly and justifiable 
price movement.” 

Dr. Beckman urged the wholesaling 
industry to avoid speculation, to dis- 
courage “buy now and buy more” sell- 
ing methods and price increases unre- 
lated to costs, as a major service in 
national defense. 


Other Subjects Discussed 


This conference was the second in a 
series to attempt to hold down the price 
level of consumer goods. The first was 
held August 29 and was a retailers’ 
conference. At that meeting the na- 
tional organizations of retailers of all 
kinds of consumer goods were present 
and pledged their unqualified support 
of the objectives sought by the defense 
commission. 


Among the questions discussed at the 
wholesalers’ conference were: 


“Has the hand-to-mouth buying of 
recent years led to a reduction of ware- 
house facilities of wholesale grocers?” 
—led by Sylvan Stix, vice president, 
Seeman Bros., Inc., New York; 

“How critical for defense are the 
produce bottle-neck markets of our 
large cities?”—led by E. W. J. Hearty, 
president, E. W. J. Hearty Inc., New 
York; 

“Are cold storage warehousing facili- 
ties adequate to handle the defense 
load?”—led by Col. Wrisley Brown, 
president, Terminal Refrigerating and 
Wholesaling Corp., Washington. 


1940 TRUCK RECEIPTS 


Trucks hauled 633,683 cattle, 230,494 
calves, 1,533,926 hogs and 517,802 sheep 
of the total received at 18 markets dur- 
ing October. This volume compared 
with 570,816 cattle, 215,732 calves, 
1,196,900 hogs and 444,738 sheep in 
October, 1939, and during September, 
1940, receipts were 563,353 cattle, 192,- 
204 calves, 1,198,003 hogs and 381,920 
sheep. Receipts of hogs by truck at 
these markets was the largest on record 
for October. 


Truck receipts at these markets for 
ten months of 1940, 1939 and 1938: 


TEN MONTHS’ MOVEMENT 
1940 1939 1938 
CRU. a yectace 5,204,962 4,881,514 4,748,780 
1,750,789 1,803,249 
13,572,571 10,713,347 9,081,941 
Sheep 3,670,183 3,551,105 


Totals 2.02. 24,123,162 21,015,833 19,185,075 
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News of Livestock 


Shows and Sales 


INTERNATIONAL. — America’s 
finest farm animals from all parts of 
the United States will soon be en route 
to Chicago for the International Live 
Stock Exposition, which will be held 
from November 30 to December 7. 
Stockmen from 36 states and three 
Canadian provinces will exhibit their 
best animals at the exposition. Boys 
and girls from ten states will exhibit 
their baby beeves in the junior class 
competition, which is open to all con- 
testants between 10 and 20 years of age. 


AMERICAN ROYAL.—The forty- 
second American Royal at Kansas City, 
just ended, set a record for the number 
of steers, hogs and lambs sold in the 
auctions of fat show stock. A total 
of 348 calves, 138 lambs and 336 hogs 
went through the auction ring, bringing 
approximately $61,000. In addition, auc- 
tions of fat feeder carlot cattle grossed 
considerably more than the amount 
realized from the sale of individual fat 
stock. Four-H club calves, totaling 139 
head, averaged 1,014 lbs. in weight and 
sold for an average price of $14.78. 
Armour and Company purchased 55 
head; Swift & Company, 59; Wilson & 
Co., 15 and Cudahy Packing Co., 37 
head. Other large purchasers at the 
show were the Maurer Packing Co.; 
Kauffman Packing Co.; John Morrell & 
Co. of Topeka; Safeway Stores; Kroger 
Grocery & Baking Co.; the A. & P. 
stores and the Fred Harvey system. 


Leo Carillo, movie star, bought the 
grand champion Hereford, Columbia 
Red Top for $1 per Ib. Last year’s 
champion brought $1.50 per pound. The 
grand champion of the junior division, 
an Angus steer, went to the Williams 
Meat Co. at 50c per lb., and the grand 











champion lamb of the junior division 
sold to Leo Barnes at $1.25 per lb. 

GREAT WESTERN.—Over 300 Here- 
fords met broad demand at the fifteenth 
annual Great Western Livestock show, 
held at Los Angeles, and sold for an 
average of $204. This was described 
as the largest consignment sale of 
Herefords ever moved in America in 
one day at such a high price. The top 
herd bull sold for $1,925, the highest 
price ever paid at the Los Angeles show 
for a Hereford bull. The Fred Harvey 
railway dining car system purchased 
the champion steer at 61c per lb. 





Livestock Situation 


Seasonal reduction in hog marketings 
probably will be greater than usual dur- 
ing the early months of 1941, according 
to the U. S. Bureau of Agricultural 
Economics. Market supplies of hogs 
will be substantially smaller next year 
than in 1940, but supplies of cattle may 
be larger. Consumer demand for meats 
in 1941 will be considerably better than 
in 1940, and this will be an important 
supporting factor to livestock prices 
next year. 

Present indications are that the num- 
ber of cattle fed in the 1940-41 season 
will be fully as large as the number fed 
in 1939-40, if not larger. 

Because of relatively large shipments 
of light-weight feeder cattle into the 
Corn Belt in recent months, marketings 
of grain fed cattle in the first half of 
next year may be smaller than a year 
earlier. But increases in marketings of 
such cattle probably will occur in the 
last half of 1941. 


Slaughter of all species of livestock 
increased sharply in October. Inspected 
hog slaughter increased 40 per cent over 
September and was the largest for the 
month on record. Slaughter of cattle, 
calves and sheep and lambs also in- 
creased more than seasonal amount. 


FED LAMB SITUATION 


The number of lambs fed during the 
1940-41 feeding season will be larger 
than in the 1939-40 season and it is 
probable that there will be more lambs 
on feed on January 1, 1941 than a year 
earlier, according to the Agricultural 
Marketing Service. Most of the increase 
is expected to be in the Corn Belt 
states, with the total fed in other states 
little changed from last year. 

Movement of feeder lambs to Corn 
Belt feed lots this fall was not only 
larger but also later than last year. 
Unless marketings from the Corn Belt 
in November and December are much 
larger than last year, the number still 
on feed on January 1, 1941 in that 
area will be substantially larger. 


Considerable variation is noted from 
last year among the Corn Belt states 
in the change in volume of feeding. 
Fewer lambs will probably be fed in the 
eastern Corn Belt than last year, with 
larger numbers in Ohio and Wisconsin 
more than offset by reductions in Ili- 
nois and Indiana. Little change is ex- 
pected in Michigan. In the western 
Corn Belt substantial increases in Min- 
nesota, Iowa, South Dakota and Kansas 
will total much more than the probable 
decreases in Missouri and Nebraska. 

Reports from the western states, 
based upon information available early 
in November, indicate that the total 
number of lambs fed in that area will 
be smaller than last year. There will be 
a sharp reduction in Colorado with the 
total fed the smallest since 1926-27. 
Reduction in the main feeding area, 
however, will be partially offset by the 
increase on wheat pastures in eastern 
Colorado. 

Number of lambs fed in other states 
outside the Corn Belt will total substan- 
tially more than last year. A material 
increase in Texas and some increases in 
North Dakota and in western New York 
are expected. 
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NEW YORK LIVESTOCK 


Livestock prices at New York, Wed- 
nesday, November 20, 1940: 


CATTLE: 


Steers, good, 1118-1178-lb 
Steers, medium to good 
Cows, m 

Cows, cutter and common. 
Bulls, good 

Bulls, medium 


CALVES: 
Vealers, choice 
Vealers, common and medium 
Vealers, culls 
Calves, medium to good 
HOGS: 
Hogs, good and choice, 188-lb 


LAMBS: 


Lambs, good and choice, 70-80-Ib 
Lambs, medium 
Lambs, COMMOD....cccccscccsecescece 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with November 16: 


Cattle 
2,694 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Wednesday, November 20, 1940, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted). CHICAGO NAT.STK. YDS. OMAHA KANS. CITY ST, PAUL 
BARROWS AND GILTS: 
Good-choice: 


120-140 Ibs. . 
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on Ibs. 

400-450 lbs. 

450-500 Ibs. 
Medium: 


Cara 
333 
6658 
AAS 
SSE 


Calves 
1,583 


Hogs* 
232 


Sheep 
Salable receipts .... 5,362 
Previous week: 
Total, with directs.. 
Salable receipts .. 
Total with directs. 
*Including hogs at 


PIGS (Slaughter): 
Med. & good, 90-120 Ibs 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, good: 


6,838 
2,068 1,106 
6,187 9,315 
41st street. 


9,911 9,911 
227 


26,131 


49,026 
32,521 
3,606 


12.50@13.50 

12.7 75@14.2 25 

Cpulew'eewae pees 13. 00@14. 50 
Pree Tre 13.00@14.50 


11.75@13.25 11.75@13.50 

= 00@13. 4 
2.25@13.7 

12. 25@13. 3 


12. '25@13. 7 12. 2:50@13. ci) 


e 10.25@12.25 
L werccceeeveess 10.25@12.75 
eevericeceeeeeic 10.50@13.00 
Sigiders 0 s0\siewieeie 10.50@13.00 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., Nov. 21, 1940.—At 
16 concentration points and 10 packing 


10.00@12.00 
10.25@12.00 
10.25@12.25 
10.50@12.25 


10.00@12.25 


1300-1500 Ibs. 
STEERS, medium: 


750-1100 Ibs. 
1100-1300 Ibs. 


10. 25@12. 50 


8.25@10.25 


7.75@10.25 
8.25@10.50 


7.75@10.25 





plants in Iowa and Minnesota receipts 
of hogs during the first half of the 
week were of record breaking propor- 
tions for this time of year and, as a 
result, prices weakened slightly. 


Hogs, good to choice: 

EL nade ticd ste bya ce twagkese nee $4. 50@5.50 
5.85@5.80 
200-300 Ib. 5.50@5.90 

m 5.85 
330- 360 Ib. x 


Sows: 


330 Ibs. down $5.45@5.60 
RE ae eas 5.15@5.60 
400-500 Ib. -.90@ 5.40 


Receipts of hogs at Corn Belt markets 
for week ended with November 21, 1940: 


Friday, Nov. 15 
Saturday, Nov. 16 
Monday, Nov. 18 
Tuesday, Nov. 19 
Wednesday, Nov. 20 
Thursday, Nov. 21 


SOUTHEASTERN LIVESTOCK 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 
Service, at seven southern packing 
plants, for week ended Nov. 16: 


Cattle Calves Hogs 
10,892 
9,409 


16,090 


Week ended Nov. 16 
Previous week 
1, 031 


Southeastern area slaughter hogs, 
bulk quotations, soft hog basis, Nov. 21: 


Hogs, medium to choice: 
240 Ibs. and over. 
180-240 Ibs. .. 

150-180 Ibs. 
130-150 Ibs. 


-. ++. -$5.50@5.75 
.. 5.75@6.00 
5.50@5.75 
-00@5.25 


Sows, medium and good: 


240 Ibs. and over 
180-200 Ibs 
150-180 Ibs. 


4.50@4.75 
4.75@5.00 
4.50@4.75 


STEERS, common: 

750-1100 Ibs. 6.50@ 8.25 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs 11.50@13.00 

Good, 500-700 9.50@11.50 
HEIFERS: 


Choice, 750-900 lbs 
Good, 750- 


Cutter and common 
Canner 
BULLS (Yigs. Excl.), all weights: 
Beef, good 
Sausage, good 
Sausage, medium 
Sausage, cutter and common. 


VEALERS, all weights: 


Slaughter Lambs and Sheep:! 


SPRING LAMBS: 
*Good and choice 
*Medium and good 
Common 

YEARLING WETHERS (shorn): 
Good and choice “ 
Medium 

EWES (shorn): 
Good and choice............ 4. 4.50 
Common and medium 2.50@ 4.00 
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1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 


less than 60 days’ wool growth quoted as shorn. 


*Quotations on slaughter lambs of good and choice and 


of medium and good grades, as combined, represent lots averaging within the top half of the good and 


the top half of the medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first two 
days this week were 15,376 cattle, 2,855 
calves, 33,840 hogs and 8,130 head of 
sheep. 
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PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Nov. 15: 


Cattle Calves 
7,019 2,439 
35 


Hogs 
2,693 
2,500 
4,700 


Sheep 
1,368 
1,300 
2,835 


Los Angeles 
San Francisco 
Portland 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, November 
16, 1940, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 16,366 hogs; 
pany, 16,083 hogs; Wilson & Co., 10,353 hogs; 
Western Packing Co., Inc., 2,201 hogs; Agar Pack- 
ing Co., 5,878 hogs; shippers, 6,834 hogs; others, 
35,646 hogs. 

Total: 40,524 cattle; 
26,747 sheep. 


Swift & Com- 


5,000 calves; 93,361 hogs; 
KANSAS CITY 
Cattle Calves 
Armour and Company 3,357 
Co 


Cudahy Pkg. 2,098 
Swift & Company. 2,139 
1,7 


Mage Sheep 


Indep. % 

Kornblum Pkg. Co.. anak 
Others 4 1,049 2,894 
Total 3,558 15.706 18,796 


OMAHA 
Cattle and 
Calves Sheep 
3,111 
3,607 
2,319 


Hogs 
Armour and Company 
Cudahy Pkg. Co.... 
Swift & Company 
Wilson & Co 
Others 

Cattle and calves: Eagle Pkg. Co., 18; Greater 
Omaha Pkg. Co., 111; Geo. Hoffmann, 42; Lewis 
Pkg. Co., 595; Nebraska Beef Co., 533; Omaha 
Pkg. Co., 132; John Roth, 140; South Omaha Pkg. 
Co., 620; Lincoln Pkg. Co., 203. 

Total: 15,098 cattle and 
9,543 sheep. 


calves; 29,765 hogs; 


EAST ST. LOUIS ~ 

Cattle Calves 
Armour and Company 3,544 2,445 
Swift & Company... 3,487 2,992 
Hunter Pkg. Co..... 1,348 90 
Heil Pkg. waeex wanes 


Laclede AY 
Sieloff Pkg. C 
Shippers 
Others 


Hogs 
16,253 
16,636 

6,503 

2,168 
8,083 
3,018 


Total 18,455 
ST. JOSEPH 
Cattle Calves 


Swift & Company... 1 436 
Armour and Company “ 428 
Others 146 23 


Total 


Hogs 
12,304 
10,989 

711 
5, 151 S887 24,004 
SIOUX CITY 

Cattle Calves Sheep 
2,512 


Hogs 
Cudahy Pkg. Co 7,332 
Armour and Company 7 1,983 
Swift & Company ¢ 2,091 
Shippers 2,837 2 446 424 
Others 


Total 4, 010 

OKLAHOMA CITY 

Cattle Calves Hogs 

2 2,4: 50 971 2,692 
1,164 2,702 

1,299 


Sheep 
Armour and Company 
Wilson & Co 9 
Others ence | 11 


2.146 6,693 
Not including 2,628 hogs bought direct. 


WICHITA 
Cattle Calves 
Cudahy Pkg. Co 859 
Wichita D. B. Co.... 16 , 
Dunn-Ostertag g evans 160 
Fred W. 
Sunflower Pkg. 


Hogs 
3,829 


4,867 
Not including 776 hogs bought direct. 


DENVER 
Cattle Calves 
Armour and Sonny ay -s 
Swift & Company. 
Cudahy Pkg. Co 
Others 


Hogs 
2 1289 


1, S 
1,731 
8,032 


10,973 


INDIANAPOLIS 
Cattle Calves 
Kingan Co. 1,932 499 
Armour and Company 1,027 4 
Hilgemeier Bros. 10 
Stumpf Bros. 


Hogs 
30,186 


Sheep 
3,376 


Wabnitz and Deters. 
Maass Hartman Co.. 
Shippers 38, 117 10, 297 
Others sae 305 587 


73,638 14,207 
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8ST, PAUL 
Cattle Calves Hogs 
Armour and Company 2,744 5 22,257 
Swift & Company... 01 33,977 
Rifkin Pkg. 
United Pkg. 
Cudahy Pkg. Co 
Others 
13,005 - 56,234 25,439 
FORT WORTH 
Cattle Calves 
Armour and Company 2,970 2,749 
Swift & Company... 2,802 2,439 
Blue Bonnet Pkg. Co 314 36 
Cc sity Pkg. 65 
Rosenthal Pkg. 


Total 


Hogs Sheep 
3,766 
2,816 


1,084 
148 
8,574 


CINCINNATI 
Cattle Calves Hogs 

S. W. Gall’s Sons 

E. Kahn's Sons Co.. 

Lohrey Packing Co.. 

H. H. Meyer Pkg. Co. 

+ Schlachter 

. & F. Schroth P. 

z F. Stegner Co. 

Shippers 

Others 


Betas. wccsccvevcese GI 
Not including 815 cattle, 
and 120 sheep bought direct. 


RECAPITULATIONt+ 
CATTLE 
Week Cor. 
Prev. week, 
week 1939 
Chicago 35,0388 31,626 
Kansas City 14,058 13,039 
Omaha* 5,098 15,189 15,326 
East St. Louis. 18,455 16,459 14,155 
St. Joseph 5,15 5,016 5,275 
Sioux City 8,52 
Oklahoma City 
Wichita 
fae 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


83 calves, 6,385 hogs 


5,416 
136,662 


5, 543 


Total 129,848 


60, 516 66,634 
11,919 
Omaha 

East St. Louis 

St. Joseph 

Sioux City 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


Total 384,366 


Chicago 4 31,416 
Kansas City 18,7  84é 17,891 
Omaha 15,921 
East St. Louis 12,690 
St. Joseph 

Sioux City 

Oklahoma City 


Milwaukee 

Indianapolis 

Cincinnati ¢ 3,068 
Ft. Worth . a 7,541 


156,372 154,853 
tNot including directs. 


Total 
*Cattle and calves. 


CALIF. INSPECTED SLAUGHTER 


State-inspected kill for October: 
No. 
Cattle 58,715 
Calves 
Hogs .. 
Sheep 7110, 261 


Inspected meat food products made: 


Sausage 
Pork and beef 


A meal without Meat 


is a meal incomplete. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


TRECEIPTS 


Hogs Sheep 


Sat., Nov. 


*Total this week 

Prev. week 

Year ago 

Two years ago....... + 


SHIPMENTS 

Cattle Calves 
Mon., Nov. 2 121 
Tues., - - 2, 198 
Wed., N sce 5 
Thurs., 
Fri., 
Sat., ‘Nov. 


35,242 
40,237 
44,851 


7.411 126,705 


Hogs 
1,014 


Sheep 


Total this week 
Previous week 
Year ago 
Two years ago 1,285 
*Including 1,459 cattle, 655 calves, 45,544 hogs 
and 12,083 sheep direct to packers from other 
points. 
+All receipts include directs. 


+NOVEMBER AND YEAR RECEIPTS 
Receipts thus far this month and year to date 
with comparisons: 
—November— Year 
1940 1939 1940 1939 
.964 87,823 1,668,273 1,607,446 
‘ 13,924 234,905 285,107 
237,674 4,501,695 3,497,890 
105,050 1,840,204 2,215,794 
+All receipts ental directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 
Week ended Nov. 16.$12.05 $4.00 
Previous week 11.80 4.00 


1,441 
1,063 


Saitnwr 


Av. 1935-1939 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs 
Week ended Nov. 16.. ‘. 435 131,222 
Previous week 


141,267 
HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 

No. We. 

Rec'd Ibs. 

Week ended Nov. 16.137,900 238 
Previous week 1 ‘ 239 
242 

237 

232 

217 

228 

Av. 1935-39 130,400 231 


*Receipts and average weight for week ending 
Nov. 16, 1940, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending November 15: 
Week ending Nov. 15 121,497 
NE SOE ces ces ce ensccevecesioeueedees 120,655 
Year ago 1 
Two years ago . 131,351 
CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, November 21: 
Week ended Prev. 
Nov. 21 
57,690 


27.529 


$5,219 


—Prices— 
Top Avy. 
$6.45 $6.15 

-50 > 20 


OO Wr~IM§ 
> oO 
BRRRS 


“n 
| 


Packers’ purchases 
Shippers’ purchases 


OCTOBER TRUCK RECEIPTS 


Driven-in receipts of livestock at pub- 
lic stockyards during October com- 
pared: 


Oct., 1940 Oct., 1939 
No. No. 


Cattle . 
Calves 
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sheep 
551 
905 
507 
663 
326 


hogs 
other 


$290 WIG >< 
BRRRESE 


ackers 
er 21: 


Prev. 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended November 16, 
1940. 


CATTLE 
Week Cor. 

Prev. week, 

week 1939 
Chicagot 25,866 18,225 22,634 
Kansas City* . 16,524 15, 882 
Omaha* 5,52 271 
East St. 
St. Joseph 
Sioux City .. 
Wichita* ° a 
Fort Worth . 43 9 609 
Philadelphia .. en 2,003 
Indianapolis 2,0 1,395 
New York & Jersey City. 8,512 9,077 
Oklahoma City* , 
Cincinnati 
Denver 
St. Paul 
Milwaukee et 3) 846 3,932 


143,500 124,571 126,064 
*Cattle and calves. +Not including directs. 


Chicago 120, 655 115, 515 
Kansas City 3 37 ‘ 4 

Omaha 9,58 

iat Bt. Tewie®... 2... ccee 87,445 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 57 24° 615 ) 

New York & Jersey City. : 50,802 54. 
Oklahoma City 9,32 7,796 9, on7 
Cincinnati 20,303 16,757 
Denver y 6,781 6,531 
St. Paul 3 72,413 65,043 
Milwaukee z 14,073 13,655 


Total 347 549,541 510,565 


1Includes National Stock Venda, East St. Louis, 
Ill, and St. Louis, Mo. 


Chicago+ 7 17,590 
Kansas City 5 : 
Omaha 

East St. Louis.. 

St. Joseph 

Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 

Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


201,753 208,594 
*Not including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended November 
16: 


At 20 markets: Cattle Hogs Sheep 


Week ended Nov. 16.....225,000 
Previous week 
sf 


At 11 markets: 


Week ended Nov. 
Previous week 


At 7 markets: Cattle 
Week ended Nov. 152,000 
Previous week 141,000 
1939 148,000 


OCTOBER BUFFALO LIVESTOCK 


Octeber receipts, shipments and 
slaughter at Buffalo, N. Y., were as fol- 
lows: 

Cattle Calves Hogs Sheep 
Receipts 
Shipments 
12,190 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending November 16, 

Week previous 

Same week year ago 
COWS, carcass Week ending November 

Week previous 

Same week year ag 
BULLS, carcass Week ending November 

Week previous 

Same week year ago 
VEAL, carcass Week ending November 

Week previous 

Same week year ; 
LAMB, carcass Week ending November 

Week previous 

Same week year 
MUTTON, carcass Week ending November 

Week previous 

Same week year ago 
PORK CUTS, Ibs. Week ending November 

Week previous 

Same week year ago 
BEEF CUTS, Ibs. Week ending November 

Week previous 

Same week year ago 


NEW YORK PHILA. BOSTON 
8,569 2,291 2,536 
8,829 2,756 2,502 

10,038 2,485 2,713 
1,538 1,459 2,840 
1,500 1,320 2,955 

979 1,122 2,651 
465 602 44 
519 704 33 
337 592 17 

12,687 1,411 969 

10,295 1,185 1,121 

12,169 1,273 879 

42,040 14,967 19,272 

49,543 15,204 18,547 

49,089 15,283 18,284 
1,234 512 1,105 
2,475 862 1,299 
1,600 310 1,199 

2,320,810 486,699 454,370 
2,511,976 450,079 463,674 
2,708,051 512,235 494,834 

422,481 

443,261 

454,812 


LOCAL SLAUGHTERS 


CATTLE, head Week ending November 16, 
Week previous 
Same week year ago 
CALVES, head Week ending November 16, 
Week previous 
Same week year ago.. 
HOGS, head Week ending November 16, 
Week previous 
Same week year ago 
SHEEP, head Week ending November 16, 
Week previous 
Same week year ago 
Country dressed product at New York totaled 


1940 8,512 2,005 


9,077 2,003 
9,112 2,095 
13,506 2,842 
13,920 2,463 
13,973 2,169 
52,608 19,029 
50,802 18,862 
54,947 17,858 
64,258 3.882 
2.771 

3,072 


2,365 veal, 347 hogs and 631 lambs. Previous week 


2,480 veal, 2 hogs and 230 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Hog slaughter for the week ended 
November 15 continued to run high, 
totaling 836,472 head compared with 
712,117 head for the same week last 
year. This was an increase of 124,355 
head or 17 per cent. Total for previous 
week was also high at 826,982 head. 


Number of animals processed in 27 
centers for the week ended with Novem- 
ber 15: 

Cattle Calves Hogs 

New York Area’. 8,512 13,500 51,240 
Phila. & Balt.... 3,852 1,326 34,090 
Ohio-Indiana 

Group? 8,830 3,362 68,488 
Chicago® 27,25 6,083 121,497 
St. Louis Area‘.. 12, 9,027 87,445 
Kansas City 3,105 5,504 43,373 
Southwest 

Group® 5,9! 9,558 51,812 
Omaha a 924 49,588 
Sioux City , 80% 183 34,900 11; 138 
St. Paul-Wisc. 

Group*® 8 18,754 123,654 28,202 
Interior Iowa 

So. Minn.’..... 12,091 5,618 170,385 38,575 


137,699 73,839 836,472 280,101 
= prev. 


veek 139,089 76,599 826,982 267,258 
Total last 
year ........128,987 78,712 712,117 249,928 


1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. ‘Includes 
National Stockyards and East St. Louis, Ill., and 
St. Louis, Mo. ‘Includes So. St. Joseph, Wichita, 
Oklahoma City, and Ft. Worth. *Includes St. Paul, 
So. St. Paul and Newport, Minn., and Madison and 
Milwaukee, Wisc. "Includes Albert Lea and Austin, 
Minn., and Cedar Rapids, Des Moines, Ft. Dodge, 
Mason City, Marshalltown, Ottumwa, Storm Lake, 
and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1939 approxi- 
mately 74% of the cattle, calves and hogs, and 
82% of the “sheep and lambs that were slaughtered 
under Federal inspection that year. 


1940 


CANADIAN LIVESTOCK PRICES 


STEERS 


Toronto 
Montreal 
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Edmenton 
Prince Albert 
Moose Jaw ... 
Saskatoon 
Regina 
Vancouver 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 
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Toronto Fs $11.50 
Montreal -50 11.40 
Winnipeg : 11. 
Calgary \ 10.70 
Edmonton 10.65 
Prince Albert 4 
Moose Jaw % 10.65 
Saskatoon i 10.65 
Regina “se Ze 10.85 
Vancouver a i 11.50 

* Official Canadian hog grades are now on ea 
basis, quotations for Bl grade. Grade A, $1. 
premium. 


GOOD LAMBS 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw .. 
Saskatoon 
Regina 
Vancouver 
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CLASSIFIED ADVERTISEMENTS 


per insertion, 

Position wanted, special rate 7¢ per word, 
minimum charge $1.40. Count address or box 
number as four words. Headline 70¢ extra. 
70¢ per line for listings. 





Position Wanted 


Equipment Wanted 


Equipment for Sale 





Manager or Superintendent 


My 23 years’ experience with both large and inde- 
pendent packers will prove of value to you. Em- 
Ployed at present, desire change. Prefer Northern 
or Eastern location. Box W-78, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





FOREMAN OF PORK operations desires change. 
Young man, 16 years’ all-around experience killing 
and cutting. Perfect record in curing. Can turn 
out first-class smoked meat. Box W-80, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 





PRACTICAL KNOWLEDGE OF production, sales, 
distribution, and office management. Aggressive 
with modern ideas. Looking for permanent con- 
nection. Best references. Box W-81, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 


SITUATION WANTED: BOOKKEEPER and cred- 
it man. 15 years’ experience. Desires connection 
with a progressive packer. Salary reasonable. Age 
36. Married. Box W-84, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Il. 


Men Wanted 


WANTED:—HIGHLY EXPERIENCED rendering 
superintendent or foreman who has had consider- 
able experience in dry rendering. State salary and 
experience with reference. Box W-54, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, IIl. 











WANTED—EXPERIENCED BEEF man. Must 
know how, and be willing, to actually break up cat- 
tle into cuts, and teach this art to another, so that 
the applicant answering this ad can take position as 
assistant sales manager with increased beef sales 
his goal. Box W-70, THE NATIONAL PROVI- 
SIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED—SUPERINTENDENT by Chicago pack- 
er. Age, 35 to 40. Experienced sausage, smoked 
meat, general manufacturing. Give references. 
Box W-75, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 





Wanted 
General superintendent with experience 
phases of packinghouse operation. Growing com- 
pany located in Midwest. Permanent position. 
Box W-82, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Ill. 


in all 


Packing Equipment Wanted 


Wanted for user 2—50 and 100 Ib. Silent Cutters 
2—50 and 100 Ib. Stuffers: 2—100 and 200 Ib. 
Mixers; 3—Grinders; Filter Press. Lard Cooling 
Roll. No dealers. W-718, THE NATIONAL PRO- 
VISIONER. 300 Madison Ave., New York City. 





WANTED: GOOD USED rendering plant equip- 
ment at reasonable price. About 6000-lb. wet 
cooker—2000-lb. drying unit. Andrew Koostra, 
Bowling Green, Ky. 





WANTED: 100 CURING vats. Box W-83, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 














SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accomplished 


through the classified columns of 


THE NATIONAL 
PROVISIONER 


No matter what your message is, 
it will reach the entire packing 
industry in these columns. Be 
sure your wants come to the at- 
tention of enough people. Send in 


your classified ad today. 























Meat Packing Equipment 
Offerings 


10—Aluminum St, Jack. Kettles, 40, 60, 80, 100 gal. 
1—Meakin horiz. continuous Crackling Press, with 
tempering aqpecetes, 30 h.p. Motor, 800 to 1000 
Ib. cap. per hour 
5~9'x19" Revolving Digesters or Percolators. 
4000 Ft. Drag, Scraper and Screw Conveyor. 
10—Bartlett & Snow vertical Tankage Dryers 
25—Dopp Kettles, all sizes 
10—Hammer Mills, Crushers, Grinders, Pulverizers 
4—lIce Breakers and Crushers 
2—Brecht 200 Ib. Stuffers, without tubes. 
1—Brecht Enterprise No. 156 Meat Grinder. 
1—Brecht 1000-lb. Meat Mixer. 
1—Brecht 18’’ Filter Press 
1—Hand Operated Fat Cutter 
Ask for ‘Consolidated News’’ listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO. INC. 
14-19 Park Row, New. York City, N. Y. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, Ill. 





Used Equipment for Sale 

1—Hydraulic Lard Crackling Press—8” piston 
all complete with vertical shaft pulley drive, 
hydraulic pump attached direct to press 
(We can furnish a Burnham Steam Hydraulic 
pump for this press in place of the pulley 
drive pump at additional $100) 
1—Horizontal 2500-lb. capacity completely en- 
closed lard cooling agitator, size of agitator 
48” dia. 6’6” long pulley drive 
Several 2000-lb. track scales 
Large quantity of all types of hog and sheep trol- 
leys. Price reasonable. 

The R. EB. Jordan Company 
415-417 W. Camden St. Baltimore, Md. 





SAUSAGE FACTORY EQUIPMENT, complete. 
Cheap. Write to Mr. F. J. Theobald, 8217 Brins- 
made Ave., Cleveland, Ohio. 


THE CLASSIFIED COLUMNS of THE NATIONAL 
PROVISIONER offer a quick, resultful method of 
selling equipment you no longer need at negligible 
cost. Turn space-wasting old equipment into cash. 
List the items you wish to dispose of and send 
them in. THE NATIONAL PROVISIONER classi- 
fied columns will find a buyer for them. 








FOR SALE: ONE nearly new No. 635 Allbright- 
Nell Rotary Meat Cutter, V-belt drive. Geo. A. 
Hormel & Co., Austin, Minn. 








COOKED 
READY TO 


“unbelievably delicious” 


Tenderated Hams 


“Build Profitable Sales Volume in Any Territory” 


KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


Eastern Representatives 


H. D. AMISS MURPHY & DECKER 
631 Penn. Ave. Fruit & Produce 


> We Exch. 
Washington, D.C. 


Boston, Mass. 
STEVE BERDIS) Wm.j. Shoemaker 
1246 Castleton Rd. 


Cleveland, Ohio nab meng: 
A.V.ZAMMATARO WwaGNERSTEWART 
ag Bok 14th St. 4001 Jackson Ave. 
jew York Monaca, Pa. 
A. E. DI MATTIA ROY WALDECK 
826 Walnut St. 
McKeesport 


A. 1. HOLBROOK 





M. WEINSTEIN 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


Buffalo, N. Y. & co. 


122 N. Delaware 

ee Pet ~ Philadelphia, Pa. 

Scra 4 Chas. Travimann 
Cc. W. JONES Co. 











559 So. Irvin 9302 - 15ist St., 
Sharon, Pa. Jamaica, N.Y. 
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BEEF . PORK e VEAL « LAMB | 
CANNED FOODS | 
HAMS e BACON « LARD ec SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 








Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


HAMS - BACON - LARD - DELICATESSEN 
Liberty 


AD Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 
































KINGANS RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE ® BUTTER @ EGGS @ POULTRY 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 





Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 

















PATENT CASING COMPANY 


Manufacturers of 
PATENT SEWED CASINGS 
MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 

















PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 











ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 


GET THE BEST 


MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 


CLEAN 
TASTY 
WHOLESOME 























THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 








BOSTON 





NEW YORK PHILADELPHIA WASHINGTON 
HLL. M Cla P. Lee P.G. Gray Co. 


Woodruff Earl McA yton P. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 








Ralls 


Jrom the Land O’CGrn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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HORMEL ADVERTISERS 


in this issue of the 








Main Office and Packing Plant 


Austin, Minnesota 








Allbright-Nell Co., The....Third Cover 


Armour and Company.............. 

































Canahan. A. Po @ C6... .6 .scceiescs 25 


6 i C yi Y J A | fig Cincinnati Butchers’ Supply Co...... 21 


* 
(Pronounced BE-CHI-YA) NAAT \ Cudahy Packing Co................ 40 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 
























Felin, John J..@ Co., Ime... ..ccecses 39 
French Oil Mill Machinery Co...... 6, 7 














Griffith Laboratories, The........... 3 
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pO a eee eer 40 
Titer Packing Ce... . . 26s ccc cee cct 41 
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221 NORTH LA SALLE STREET CHICAGO, U.S. A. 
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National Provisioner HYGRADE’S 


Original West 
Virginia Cured Ham 


race CONSULT US BEFORE 


YOU BUY OR 
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Lamb - Pork 








Smith’s Sons Co., John E. .Second Cover 
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Price Quality Service 
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U.S. Slicing Machine Co............ 20 
) Chicago St. Paul 
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8 iii ee BONELESS BEEF and VEAL 
Carlots Barrel Lots 
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0 ad firms listed a are in partnership 
with you. The products and equipment 
they manufacture and the services they HUNTER PACKING COMPANY 
| render are designed to help you do your : wae 
‘1 work more efficiently, more economically East St. Louis, Illinois 
4 and to help you make better products 
which you can merchandise more profit- STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 
9 ably. Their advertisements offer opportu- 
9 nities to you which you should not overlook. 
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There is no substitute for 


KNOWING 








BY MAIL, AIR-MAIL or WIRE, 
DAILY INFORMATION ON— 


PROVISIONS 

Green and S. P. Reg. Hams 
S. P. Boiling Hams 

Green and S. P. Skd. Hams 
Picnics, Green and S. P. 
Bellies, Green and S. P. 

D. S. Bellies, Clear and Rib 
D. S. Fat Backs 

D. S. Rough Ribs 

Other D. S. Meats 

Export Cuts 

Fresh Pork Cuts 

Barrelled Pork and Beef 


LARD 
Cash Neutral 
Refined Futures 


SAUSAGE MATERIALS 
Pork Trimmings 

Boneless Beef 

Dressed Beef for Boning 
Pork and Beef Offal 

Beef Ham Sets 

TALLOW AND GREASE 
OLEO OIL AND STEARINE 
COTTONSEED OIL 

HIDES AND CALFSKINS 
FERTILIZER MATERIALS 
MARKET STATISTICS 

Hog Markets 

Provision Stocks 

Export Shipments 

Domestic Shipments 


THE NATIONAL 
PROVISIONER 


is the market authority of the Meat 
Packing Industry. 








37 WEST VAN BUREN STREET 


Only when you KNOW the markets can you sell or buy intelli- 
gently. 

Subscribers to THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE neither sell nor buy by “rule of thumb” methods. Theirs 
are no “hit or miss” transactions. They KNOW THE MARKET and 
sell or buy accordingly. 

If you save only 4c per Ib. by KNOWING the market you save $75. 
No wonder active traders watch the markets closely through THE 
NATIONAL PROVISIONER DAILY MARKET SERVICE. Since it is an 
accepted basis of settlement in trading, you don’t have to take 
anybody else’s word for it. 

If you save Ic per Ib. by KNOWING the market you save $300 ona 
car of product. And if you are not informed you may easily lose 


that amount. 
And the same thing is true of the seller. If he KNOWS the market 
and he gets the market price he may get as much as $300 per car 


additional in a difference of only Ic per lb. If he is not informed he 
can just as easily lose that much. 

THE NATIONAL PROVISIONER DAILY MARKET SERVICE coming to 
you every full trading day of the week will pay for itself many 


times over. 


Send for your sample copy and complete information today 


DAILY MARKET SERVICE 


» CHICAGO, ILLINOIS 
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This Grinder is fitted with 
ANCO St. Louis Patented type 
Cylinder and Feed Screw, 
mounted on and driven by 
Herringbone Gears, which are 
made to withstand extreme 
strains and transmit power 
smoothly and efficiently. 





There are several excellent reasons for the astonishing results obtainable 
with ANCO Meat Grinders. They are made to fulfill every demand for 
a large capacity safe and self feeding grinder. They have met with such 
great favor, that many plants have adopted them as Standard Equip- 
ment in Sausage, Lard, Oleo, and Dog Food Departments. 


This Patented Cylinder Gives the Anco Grinder 
Greater Capacity 


This ANCO St. Louis Patented Cylinder 
and Feed Screw has the ability to rapidly 
“‘self-feed’’ without any danger of the prod- 
uct backing-up, mashing, or heating. Thus, 
the dangerous practice of poking or forcing 
the meat into the throat of the cylinder is 
eliminated. All parts are accurately ma- 
chined and protected by a double coating 
of tin. 

Write for Sausage Equipment Catalog No. 48 


GTHE ALLBRIGHT-NELL CO im 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 





‘mis CIRCLE WU 


DRY SAUSAGE CERTAINLY 
MAKES A H/T 
WITH ME / y 


Anp that’s getting to be an old story. Not only are men singing its praises when 
they sit down for a snack, but women are including dry sausage in their menu planning for 
parties, and light suppers. The dry sausage they prefer is one with the uniform quality and 
flavor—of the type to be found in Circle U. 

This uniform quality and flavor of Circle U dry sausage assures housewives of a high 
standard for their table. And the wide variety to be found in the Circle U 
line offers a kind of dry sausage to appeal to the tables of every individual 

“IT MAKES taste preference. 

A HIT WITH With its increasing popularity, Circle U offers packers, jobbers, whole- 
salers, provisioners and sausage manufacturers an opportunity for in- 
creased volume, more profits. For more information, drop us a line today. 








